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Jo Roberts diggingon 
the shed projec 


Dear readers, 

Welcome to the summer issue of Earth Garden. Hopes 
are high around the traps that we can enjoy a season with 
fewer restrictions than in recent Covid times. As I write this 
in early-November, no State is in lockdown for the first time 
I can remember. As flowers bloom and bees buzz around the 
country, it feels like sunny skies reflect a hesitant but rising 
mood of optimism. And maybe we can return to the rhythms 
of natural, mobile, outdoor lifestyles. 

Congratulations to all readers who’ve managed to get 
through these interminable lockdowns while maintaining a sense 
of optimism and hope for a return to previous freedoms. In some 
parts of Australia, like for my son Tane in Tassie, and also the rest 
of us in WA, we’ve had no restrictions to speak of compared to 
the interminable lockdowns in Victoria and New South Wales. 

Let’s all hope we can use a return to freedoms to have a 
public discussion about better ways to live post-lockdown. For 
instance, many people are reassessing their previous commuter 
lifestyle from far-flung suburbs to high-rise city offices. The 
realisation that life in country towns, or working from home, is 
better than hours spent every week stuck on packed trains or 
freeways has been a revelation to many Australians. 

But let’s not get too starry-eyed about working from home: 
it saves the boss having to provide decent office space because 
you're paying for it instead; without a good self-care plan you 
will struggle to separate your work life from home life; and if 
you're parenting solo — how on earth can you do it? 


One of Judith's turmeric plants harvested and ready 
for curries or the freezer. 
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We can only hope the pandemic leads to a long-term 
reassessment of high-consumption ways of living too. The 
takeaways, packaging, and the disposable snack food industry that 
piggybacks on city commuters, could all do with some reform too. 

At home this year we've had an astoundingly great vegie 
garden, despite being busier than ever. Over the years Judith 
and I have continually refined our methods for growing and 
this year saw us reap some big benefits. We never till our garden 
beds any more. At the end of each growing season we do all 
the prep for the next year really simply and quickly. We simply 
mow down the weeds, pile on the compost, then cover our beds, 
and leave them to compost till the start of next season. 

This leaves us with no weeds, fertile beds, and a start to 
next year’s main growing times which is simple and inviting. 
We simply peel back metres of covers, which have been topped 
with mulch. Underneath we have a thriving ecosystem of 
microbes and rich soil. It's a fun and easy matter to plant seeds 
or seedlings straight in, without disturbing the soil unnecessarily. 

Strangely, we've had less time this year for gardening, 
but we've produced much more food than normal, with 
better successions — partly because of the no-till/covered 
bed approach. With mountains of tomatoes in the freezer for 
the coming year, plus Judith's amazing turmeric crop getting 
bigger each year, our huge freezer is always full of produce. 

Each year Judith manages to make the entire mango crop 
last until just as we're harvesting the next year's supply. We're 
picking our mangoes as I speak and they are so irresistible that 
everyone starts to ponder a waistline-recovery program for 
Christmas and beyond. 

I can imagine lots of readers who've either had a great 
vegie garden during lockdowns, or conversely, who've 
really struggled to get the motivation or opportunity for a 
productive food garden. 

I hope some of the inspiring stories in our summer issue 
will help you rediscover your spark after a Covid hibernation. 
Brydie Piaf’s interview with Brenna Quinlan is a good 
example of young people caring and acting for the planet. 
What a superbly-inspiring young woman! 


Happy reading, 


Email your letters, messages and snaps to editorialeearthgarden.com.au or 
post to PO Box 1318 Broome, WA, 6725. 


Judith Gray camped in the Philips Range off the Gibbb River Road in the north 


Kimberley on Ngarinyin country. 


LOCKDOWN SILVER LINING 
Dear Alan and Judith, 

I sent you an email from a short 
while back. I have now succeeded in 
renewing my subscription, so no need 
for you to do anything. I am one of 
your geriatric IT illiterates, but am 
about to try to learn about Facebook so 
that I can join the Earth Garden group. 
Wish me luck. 

On a totally different matter, 

I read about Judith's yoga while 
camping, and I thought youd like 
this story. I have a very dear 20 year- 
old grand-daughter who is locked 
down in Newcastle studying social 
work. She remarked caustically 

to me recently that her closest 
relationship throughout her degree 

is with her laptop and she can’t even 
get exercise. I had what turned out 
to be a brilliant idea and signed her 
up to join the wonderful yoga Zoom 
class that I’ve attended for years. So 
now on Zoom I can see my grand- 
daughter doing the same thing as me. 


I get texts sometime saying: “Hey, Nan 


that class was tough!” and: “I really 
want to do a headstand”. Precious and 
delightful. 

Regards, Heather. 


IMPROVING HEAVY CLAY SOILS 

G’day Earth Gardeners. How good 

is SPRING?! I'd love some advice 
from those of you working with 
heavy clay soil. Which edibles and cut 
flowers for a roadside stall have you 
found cope or even thrive in these 
conditions? It's a rental property, and 


I'm going to try strawbale gardening 
this season. But it's a large area and I 
don’t have a lot of money to spend on 
improving the soil. I’m also interested 
in your recommendations for cover 
crops. I’m near Melbourne. Thanks 
in advance! 

Ducky D’Souza. 


Straw will work wonders. We had 
dreadful clay in Tamworth and we did 
layers of cardboard and newspaper then 
thick straw. We did pockets of soil to 
plant into and at the end of the first 
season the soil was greatly improved. 
Meg Roberts. 


We added lime mix, compost and 
manure. Takes a little while for them 
to work so don’t plant straight away. 
Then dynamic lifter to help the soil 
and plants. 

Rachael Herrmann. 


I have hard clay soil and spent years 
trying all different methods. Trench 
composting was the winner. All 
methods got there eventually but trench 
composting was much quicker. 

Jo Orr. 
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POPPING OUT IN SUNSHINE 


A few Californian poppies last season .. . 


this season there are many. 
Marika Sarantidis, 
Adelaide Hills/country. 


Envyt++++ 
Linda Hendrix, Admin. 


Me too ... I can’t grow them here. 
Paula Freeman. 


Most of it self sowed. I had about a 
dozen plants last season and yes I love it 
more massed. 

Marika Sarantidis. 


Such wonderful colour. Nothing beats 
mass planting. 
Maria De Amicis. 


What does that area look like when 
it’s not in flower? My only hesitation 
for doing a mass planting like this 
(well, mini planting then let self seed 
happen) is what the rest of the year 
looks like. I don’t have a huge yard if 
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that makes sense. 
Meiki English. 


You might intersperse those with 
scattered seeds with different blooming 
times. Cosmos would work. 


Peta Gad. 


Not unsightly Meiki. There's a few 
perennial plants in that area and I 
usually plant annuals around the 
birdbath. I cut back the original 
poppies at the end of their season. 
This season I will pull them out. 
There are also self sown nemesis 
which pretty well flower all year 
round. The mass of poppies was never 
my intention but it's now opened me 
up to sowing more seeds of plants 
that self sow as it looks beautiful and 
the bees love it. I have a big garden 
with lots of room to accommodate. 
Like Peta said .. . you can sow seeds 
according to their flowering time if 
you're looking to fill spaces to have 
colour all year round so it looks nice. 
Marika Sarantidis. 


SHINGLEBACK HOME TIME 

Mr Squiggle, the rescue baby 
shingleback ...free in our garden but 
still content to snuggle. And boy has he 
grown! 

Fiona Gibberd. 


You are so very lucky to have that little 
family living there. I would love one or 
two in my garden but have never had 
any. Neighbours had one that I used to 
see occasionally, but then a cat moved 
in, so unfortunately he has gone missing. 
Sadly don't think there's any left around 
our neighbourhood now. 

Dee Boyd. 


To think he used to fit on my hand. I'm 
amazed to find he remembers . . . and so 
very pleased! I couldn't believe when he 
snuggled straight in to the crook of my 
arm. So lovely to have the trust still weeks 


after he moved back out to his wild family. 
Fiona Gibberd. 


Oh my goodness. Animals are so much 
more than we give them credit for. 
Dianne Mawhood. 


Beautiful is Mr Squiggle. 
Lauren Saunders. 
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I met a baby bluey in my garden 

this morning, but of course he had 
disappeared by the time I came back 
with my phone. He obviously didn’t 
appreciate being disturbed though by 
the number of times he stuck his tongue 
out at me. 

Love those tongues! 

Fiona Gibberd 


REPURPOSED COPPER FOR LOTUS 
I have managed to germinate some 


lotus seeds that were given to me. 
They are growing really quickly so 
figured I had better get their "home" 


ready. This old cast iron copper stand 
was in my shed, along with the actual 
copper. It is complete, with the fire 
grate still in it. I’ve often wondered 
what I could use it for. Today I set it 
up in my garden and filled it from the 
old pond in my fernery, including a lot 
of the sludge from the bottom of the 
pond. I think it will be great for the 
lotuses. 

Mum used this copper out the back 
to boil up the sheets and towels when 
I was a kid. She also used it to boil eels 
from the creek for the chooks. I love 
repurposing old stuff. 
Lou Power. 


SPRING DELIGHT 

I never get tired of these guys each 
spring. Strawberries are one of the best 
crops to grow at home in comparison to 
supermarket produce. 

Ozy Dinky, Wollongong. 


Wow Ozy, you need some cream and ice 
cream! 
John Purtill. 


Believe it or not I am yet to try some 
with my own strawberries haha! They 
never make it far inside. 

Ozy Dinky. 


I have precious memories of my kids 
lining up as I picked them years ago. 
Nothing that huge though. 

John Purtill. 


Mine aren't fruiting yet. 
Jo Bryant 


Let's hope they do soon! It won't take 
much sunshine and temperature to 


encourage them. 
Ozy Dinky. 


Omgoodness .. . they are huge. 
Linda Hendrix. 


Thanks Linda! This variety produces 
lovely large fruit especially on the 
first flush. The variety is called 
‘divine’. It's such a shame because 

I picked it up at my local farmers' 
market and can't seem to find it 
anywhere online. Thankfully I've 
propagated since then. 

Ozy Dinky. 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of 
Earth Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on Facebook, Instagram, Vimeo and the Earth 
Gardeners community group on Facebook. Go to earthgarden.com.au for all the social media links. 
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COMPOST WORM ONE OF THE PLANET’S KEY 
RECYCLERS 

Worm farmers Martin Bratzel and 
Bodhi McSweeney of Meander in 
northern Tasmania now know that a 
pandemic can significantly boost 
business. Sales from their worm farm 
“more than doubled” last year, which 
the pair attribute to people spending 
more time at home. 

“It was quite obviously connected 
with people ... being drawn back into 
the garden,” Mr Bratzel said. “Many 
people decided to go into worm 
composting ... and just discover what a 
great thing it is.” 

Mr Bratzel and Ms McSweeney, 
who have been farming compost 
worms for more than 20 years, run 
the “biggest and only” commercial 
worm farm in Tasmania. Their worms 
live in ten beds measuring up to 30 
metres, eat organic cow manure, and are 
harvested using their natural aversion to 
light. 

“The harvest — getting them 
down into the pure worm state in order 
to weigh them, that’s a big day,” Mr 
Bratzel said. “I really do that carefully 
because I don’t want to stress them too 
much.” Once weighed, the worms are 
packed into boxes with precise amounts 
of bedding and moisture that last them 
up to a month. 

“There’s always a little nervousness 
on my part because I want them 
to travel okay,” Mr Bratzel said. 
Traditionally, boxed worms have left Mr 
Bratzel and Ms McSweeney’s farm at 
the rate of about 50 kg per month. 

But 2020 saw an unprecedented increase 
in sales through local garden centres, 
direct pick-up, and particularly online 
sales. 

“We had huge demand over the past 
year," Mr Bratzel said. "With people 
not travelling due to COVID, they spent 
more time in the country, and also in 
their own place.” 


Mr Bratzel says the humble compost worm is one of the planet's key recyclers. 
photo: Sarah Abbott. 


Mr Bratzel said most of their 
customers were city dwellers. He said 
since worms usually only needed to be 
acquired for a household once, their 
customers had likely never composted 
before. 

"People are really open to that now 
— to going into gardening. They are 
coming back to the earth,’ Mr Bratzel 
said. The recent spike in demand, 
which led to Mr Bratzel adding two 
new worm beds, was now starting 
to "balance itself out". But for the 
couple, the importance of worms — 
not only for individual gardens but 
entire ecosystems, including their human 
inhabitants— is never-ending. 

“No life would be possible without 
worms,” Mr Bratzel said. "Just like the 
roots of the tree are needed to support 
it, we couldn't go without the worms. I 


realise I’m a little bit out there, having 
done it for 20 years. But you know, 
everyone knows how much love there is 
between the dog and the owner, and it's 
a little bit like that with the worms." 


BILL MOLLISON'S PERMACULTURE FARM 
JOINS KOALA CORRIDOR 
A farm that was once owned by the co- 
founder of permaculture, Bill Mollison, 
will join a growing movement which 
is setting aside land for a permanent 
safe koala corridor from northern New 
South Wales to the Queensland border. 
Last year, Bangalow Koalas president 
Linda Sparrow met with the current 
owner of Mr Mollison’s farm, retired 
vet John Quayle, to team up in coming 
months to plant more than 4,000 
trees on the 67-hectare property near 
Tyalgum, at the base of The Pinnacle. 


earth garden 198 9 


A platypus 
stream on 
Bill Mollison's 
former farm. 


"I think we live in God's heaven out 
here," Mr Quayle said. “Hopefully in a 
couple of years we'll have a substantial 
food source for the koalas.” Since 
last summer’s devastating bushfires, 

Ms Sparrow said there was a surge 
in farmers wanting to create wildlife 
corridors on their land. Experts 
estimate at least 30,000 koalas across 
Australia died in the fires. 

"It's actually the farmers that are 
coming to us,” Ms Sparrow said. "We're 
getting more and more farmers who 
want to plant out on their property. "It's 
a complete role reversal. Many want to 
join the corridor and make a difference.” 

From February to September last 
year, Bangalow Koalas planted nearly 
54,000 trees. The group successfully 
applied for a federal government 
bushfire recovery grant covering the 
planned ten hectare koala zone on 
Mr Quayle5 property, and more on 
a neighbouring property. The group 


has now planted trees in every shire in 
northern NSW. 

" As a result our corridor is going 
from Byron Bay and surrounds out 
towards Tenterfield, Grafton, and up to 
the Queensland border,” Ms Sparrow 
said. 


The planting project is yet another 
reincarnation for Mr Quayle’s farm. 
The land was largely logged in the 
1900s for native cedar and turpentine 
trees before becoming a dairy farm. In 
the late 1980s Mr Mollison bought 

the property, then called Tagari Farm. 
He implemented his then-trailblazing 
methods, creating a sustainable forest 
farm that had minimal impact on the 
environment. Bitter legal battles ensued, 
Mr Mollison returned to Tasmania, and 
the property was closed for 20 years. 
After Mr Mollison’s death in 2016, Mr 
Quayle decided to buy the farm and 
rebuild the permaculture legacy. “It’s 
all operational now. It took a long 


time,” he said. “It was very rundown 
but no chemicals had been used on this 
property for 30 to 40 years. As a result 
the farm ecosytem is unbelievable,” 
Mr Quayle said. There are dingos, 
black cockatoos, echidnas, and elusive 
platypuses in the farm creek. Mr 
Quayle is adamant the conservation 
measures on the property will continue. 
“As long as I’m alive. The property’s 
in a family trust, so hopefully they will 
continue on,” he said. 


WWOOF FOCUSSING ON LOCALS 
The worldwide movement linking 
volunteers with organic farms has 
launched an innovative bid to lure 
domestic travellers in Australia as 
the pandemic continues to lock out 
backpackers. World Wide Opportunities 
on Organic Farms (W WOOF) is 
marking its 40th anniversary in Australia 
in a time with few greater challenges. 
“We had that double whammy, hit 


Any news items of interest to Earth Gardeners may be submitted to ON THE VINE. Please send notice of meetings, 
festivals and gatherings well in advance of the events, by email to: editorial@earthgarden.com.au 
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WWOOFers were 
once an integral 
part of Achacha 
Plantation's non- 
harvest workforce. 


by the bushfires and then straight on they'd get to know Australians, which is international travellers and backpackers, 
top of that we were hit with COVID,” really important: that's why the working we started really looking for ways to 
spokeswoman Traci Wilson-Brown said. holiday program was set up.” make this something that would be 
"Pre- COVID we would have had Long before the pandemic, however, attractive to Australians," Ms Wilson- 
probably 80 per cent overseas travellers a federal taxation change to the working Brown said. She urged Australians 
and about 20 per cent volunteers from holiday visa scheme dried up the Hills’ to seize the opportunity to explore a 
Australia. The tables have turned since volunteer workforce. The budget different side of the country. 
COVID.” measure reduced the attractiveness of “There are hosts all over Australia 
The volunteer exchange program volunteering by preventing working who are looking for help,” she said. “If 
caters to people aged 18 to 80, holiday makers from counting their anyone is looking for a really different 
allowing so-called WWOOFers to stay WWOOF experience when applying for budget holiday, it’s a great way to travel 
with organic farmers and growers in a second-year visa. and see parts of Australia that are really 
exchange for four to six hours of work “For small to medium-sized off the tourist trail and help out organic 
a day. Its ethos is to build a sustainable operations like ours it was a fantastic farmers while you're learning new skills.” 
global community. program, but it slipped through the But the organisation is hopeful 
At Giru, south of Townsville, cracks; everything concentrated on what international volunteers will again 
Bruce and Helen Hill have operated taxes the backpackers had to pay. They become an integral core of the 
their achacha plantation for 12 years, could establish such good relationships WWOOF community after borders 
growing the South American tropical with Australians. Instead, they live in reopen. 
fruit using biodynamic principles. pretty poor, crowded accommodation "We're starting to get some 
“WWOOFing worked very well for with other foreigners. They rarely get to international memberships coming 
us. We would have backpackers coming speak to Australians." through now,” Ms Wilson-Brown said. 
to stay with us, and generally when they As Australia looks to a post- "People are obviously seeing that light 
came they would want to stay three pandemic future, WWOOF is changing at the end of the tunnel. Hopefully by 
months,” Mr Hill said. “They had good face and tapping into the domestic the end of the year, we'll have some 
accommodation, they knew they had market. international travellers back again." 
people who would look after them, and "Where we've been really targeting —ABC 
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BIOSPHER 
MERGENCY 


Brenna, Charlie and Bev the truck. (Image by Mara Ripani). 


DRAWING PEOPLE IN 


Brenna Quinlan is an illustrator and educator whose work inspires people and 
communities around the world. Here Brydie Piaf of Newcastle interviews Brenna to learn 
about some of her fascinating projects. 


RENNA tackles some of 

the biggest issues of our 
time, makes positive change not 
only accessible but importantly, 
inspirational. At the time of writing, 
a significant amount of Australia is 
locked down. Chatting with Brenna 
from across the country is like a 
delicious infusion of hope and joy. 
Motivated to love more, say more, do 
more after spending some time with 
her? Yes indeed. 


PLANTING THE SEEDS 
As a permaculture illustrator, how 
would you describe yourself to 
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someone who wasn’t familiar with 
permaculture? 

I'm someone whos passionate about 
the big issues of the world, and I get 
up every day with the goal of making 
positive change. Permaculture is 

much more nuanced than a lot of 
people realise — it’s based on thinking 
holistically — and as such it offers a 
toolkit of solutions to climate change, 
biodiversity loss and social justice issues. 
It’s these kinds of things that I draw 
about, with the aim of inspiring people 
and motivating action. I also live what 
I preach. I grow my own food, shop 


second-hand, ride my bike around town, 


and generally aim to live in a way where 
my personal footprint is regenerative in 
as many ways as possible. 


Have you always been a creative? 

As a five-year-old I tagged along with my 
mum to her drawing classes, and I kept 
going even after she'd quit. They called 
me 'Little Brenna' and I had to use a 
specially-modified easel because I was the 
youngest in the class by about 15 years. 
I've got boxes of notebooks of drawings, 
plays, film ideas, songs and short stories 
from my childhood ...and I’m so 
grateful I’ve found an outlet for that 
expression that does good in the world. 


“My travels led 
me to volunteer 
at an inspiring 
array of farms 
and homesteads, 
and the thing they 
all had in common 
was permaculture. 
I realised that 
permaculture was 
the life philosophy 
that I'd been 
searching for." 
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You spent many years living in 
South America, volunteering 

and immersing yourself within a 
permaculture-inspired life, what 
first drew you to permaculture and 
to South America? 

After studying art and journalism at 
uni, I spent a year looking for a ‘real 
job’ in journalism, and running art 
exhibitions on the side. I was painting 
and exhibiting more than ever, but 
something about it felt amiss. So, 

to exercise the grand cliché of my 
generation, I took off with a one- 

way ticket overseas to find what I was 
looking for. It led me on a six-year 
journey through the Americas. I spent 
a year of that on a bicycle pedalling 
my way 11,000km from Canada to 
Panama, and another year hitch hiking 
and trekking across the mountains. 
My travels led me to volunteer at an 
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inspiring array of farms and homesteads, 


and the thing they all had in common AU THe SIWGLe LADIES, AL THE SINGLE CADIES... 


was permaculture. I realised that 
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permaculture was the life philosophy 
that I'd been searching for. 


You lived in the *Tea House' for 
four years on Dja Dja Wurrung 
country in Central Victoria, at 
Melliodora (the well-known 
permaculture property of David 
Holmgren — co-founder of 
permaculture — and his partner Su 
Dennett). You would have created 
many memories and experiences. 
What are some of your highlights 
or standout memories of this time? 
I arrived at Dave and Su’s doorstep as a 
nervous and completely underprepared 
intern, and I left four years later as 
family. Daily life at Melliodora means 
waking up to birdsong, milking the goats 
as the sun rises, picking fresh peaches for 
breakfast and putting on a pot of fresh 
goat milk to set into cheese. Once a 
week we'd have a working bee, where 
we'd all chip in to turn compost, plant 
out seedlings, and share a homegrown 
lunch cooked by Su on the one patch of 
lawn that they had that wasn't covered 
in vegies. Seven of us lived in the three 
houses at Melliodora, and even more 
people would drop by to help or work 
there in some capacity, so every day 
meant new exciting conversations and 
new connections. 

One of the classic moments 
happened as we were preparing for 
a house concert in the barn. A few 
people had arrived and were sitting on 
our make-shift seating (planks of wood 
on upturned buckets) as Dave explained 
how solid his barn construction was. 
As he reached the peak of his story, one 
of the buckets collapsed, sending ten 
people sprawling into the woodchips. 
We regularly remind Dave of his 
impeccable ‘Holmgren Engineering’ 
skills. 


PERMACULTURE AND ART 

Covid has created countless multi- 
layered challenges for many 
independent creatives. What have 
been some of your main challenges? 
Alternatively, what’s been your 
greatest triumph during this same 
period? 

I only started out on this illustration 
journey four years ago when David 
asked me to illustrate his book 
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Retrosuburbia. That book was a huge 
success, and shortly after, I illustrated 
Milkwood' book, and was instantly 
thrown into more work than I could 
cope with. 

It wasn't until late 2020 that things 
began to slow a little, because of the 
upheaval to local and state councils 
(who I'd often create work for) having 
to work from home, and of course the 
economic implications of the pandemic 
which meant projects had less to spend 
on illustration work. 

It's tough to not know where 
my next paid gig will come from, but 
I've got an excellent community on 
Patreon who support me with a few 
bucks a month each, and in turn I make 
them personalised artworks and how- 
to permaculture videos. It's also been 
great to finally have the time to focus on 
some of my own projects — an artist left 
alone 1s never bored. 


RS INDWIDUA! 
0 OS COMMUNITIES 


086* (PASSTIME THAT 
DOES GOOD! 
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With a focus on sustainability, 
permaculture, climate change, 
community and the environment, 
these topics can often feel 
incredibly heavy, leaving people 
unsure of how to navigate both 
their thoughts and actions on 
moving forward in a productive 
and meaningful way. Your imagery 
however, easily cuts through 

this. Drawing people in, as both 
an educational and inspirational 
source, while also offering a starting 
block for climate action. How do 
you process these same issues? 

It's been shown that those who cope the 
best with processing the huge issues of 
our time are those who have an outlet. 
Whenever I read something that's scary 
or overwhelming, I think ‘how can I 
visually represent this in a way that is 
empowering to others', and then I use 
humour, bright colours and relatable 


characters to re-package that info. 

This is my kind of activism — the world 
is going through big changes at the 
moment, and we can each be a force for 
good if we choose to. My illustration is 
both my voice and my therapy. 


Your artwork often features 
*Greeblys', cartoon characters that 
help illustrate complex information 
or messages in accessible ways. Is 
there a topic in particular that you 
have found resonates particularly 
with people? 

Those little ‘greebly’ characters were 

so named by my partner Charlie Mgee 
from the permaculture funk/swing band 
‘Formidable Vegetable’. They were 
actually my way of drawing in school 
when I was bored in maths class or 
talking to someone on the phone. I’ve 


kept a journal since I was 18, and they 
appear again and again when I needed 
to show something instead of writing 
it. And then the penny dropped one 
day that the qualities that drew me 

to using them — their expressiveness, 
their character — would help in climate 
communication, too. 

People love my song memes, which 
take popular songs like Beyonce’s ‘All 
The Single Ladies’, and change the lyrics 
to something permaculture-related, such 
as when your chickens get in the vegie 
patch ‘If you liked it then you should 
have put a fence on it’. 

The other works that resonate 
the most and end up being shared by 
thousands and thousands of people 
are those that use visual metaphors to 
unpack an image in a way that text can’t, 
such as my work ‘Privilege’. 


————— TM 


@brenna-quialan 


Recently moving across the country 
has created a new chapter in your 
life. Can you describe daily life 
living in a converted waste oil fire 
truck home? 

My partner Charlie and I are currently 
living in his house truck called big red 
Bev. Charlie build Bev out of recycled 
materials (he even dumpster dived the 
solar batteries from a wheelchair shop) 
so that he could still work as a travelling 
musician after he’d given up flying for 
environmental reasons. Anyone who’s 
ever spent time hiking will know how 
easily you adapt to staying in a tent. It’s 
the same with this house truck — it’s 

a small space for two but it feels more 
than big enough. Plus it’s got a fridge, 
an oven, a little wood stove and a sink, 
so we feel like we're living in luxury. 
We can park next to any beach, dive 
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some abalone for 

lunch, and have a nap 

in the arvo, all from the 
comfort of our home on 
wheels. 


FUTURE THINKING 

Along with CSIRO, you’ve 
worked together with some of 
Australia’s leading community 
forward thinkers, such as David 
Holmgren and Su Dennett, 
Costa, Stephanie Alexander’s 
Kitchen Garden Program, the Bob 
Brown Foundation, Milkwood 
Permaculture. Is there anyone that 
you would particularly love to work 
with in the future? 

Can I be candid and admit that I have 

a ‘dream collab’ list? I actually reached 
out to a bunch of my heroes a while 
back — we're talking Vandana Shiva, Paul 
Hawken, Bill McKibben. They were 

all nice enough to get back to me, and 


16 earth garden 198 


I hold out hope that they'll need an 
illustrator one day. New on my list is 
Christiana Figueres, the woman behind 
the 2015 Paris Agreement. Maybe I'll 
have to send her a casual email one of 
these days, haha. 

I love illustrating books for people 
who just 'get it' when it comes to 
creating meaningful content. Costa’s 
first book Costa's World is coming out 
this year (Harper Collins), and it was 
such a joy to bring his words to life 
through my work. I also recently 
released the picture book Bee Detectives 
(CSIRO Publishing) on native bees, and 
I'd love to create more picture books 


that get kids 
excited about the 
natural world around 
them. 


What are some of your 
favourite things to grow and eat 
over the summer months? 

My favourite thing to grow in quantities 
is tomatoes, because I feel like I’m 
winning at life when I have enough 
homemade passata and tomato paste to 
last me through until the next season. 
Also, who can go past home-grown 
strawberries? They just taste so much 
better when you grow them yourself. 


If you were talking with someone 
keen to get into permaculture but 
not quite sure where to start, what 
and where would you suggest? 
Permaculture is actually a life philosophy 
based on design thinking, principles and 
ethics, so it’s a lot more than gardening. 


If you're keen to understand more, there 
is a whole host of free information 
online — check out the blogs from 
Milkwood and Good Life Permaculture 
to get you started. 

The most up-to-date book on 


permaculture is David Holmgren’s 
Retrosuburbia, which shows how we can 
live regeneratively in the suburbs and 
cities. Check if your library can get a 
copy in, and they have chapters available 
tor ‘pay as you feel’ online, as well as the 
whole book. Pip Magazine is Australia’s 
zo-to mag for permaculture. And finally, 
my side project Grow Do It creates 
educational resources to make learning 
about permaculture fun and easy. 


We've got an illustrated poster that 
we co-created with David Holmgren to 
help people learn the 12 permaculture 
principles, and a card deck with song 
lyrics, drawings and user-friendly 
versions of each of the principles so that 
they stick in your mind. There’s also a 
Facebook group for people interested 
in sustainability education which 
has become a really supportive and 
interesting community. 


It's 4pm on a Friday summer 
afternoon, what's your favourite 
way to unwind? 

Well as a freelancer, weekends usually 
go by in a blur of deadlines and out of 


Brenna and 
Costa. 


hours zoom calls, but when I want to 
relax, I'll go for a walk. At Melliodora 
I'd walk through the garden, nibbling 
things here and there, noticing the 
birds, feeling the sunshine, and I'd 
continue on down the gully and into 
the state park walking trails. Where 
we live now, I wander across town, 
smelling the roses, identifying new 
plants — get a plant ID app, it's the 
best — dipping my toes in the inlet. 
It's in these quiet spaces of wandering 
that my best ideas happen, and that I 
feel truly at peace. 


* You can follow Brenna on Instagram: @ 
brennaquinlan. 
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AND EVEN 
ADDING IT TO 
THE FOOD 


Soused spinach, 


Our garden chef, Gary Thomas of Daylesford in Victoria, thinks Earth Garden might have 
branched into the wine business. But then the clear vision returns, and he shows us how 


to enhance the flavour of some scrumptious dishes. 


ECIDE to swing by my local 
bottle shop after work for a 
cold beer. A bottle of New Zealand 


Sauvignon Blanc on display catches my 


eye. In big print, on the label, it says 
Earth Garden. 

I get all excited and send our 
publisher a smart and sassy quip, along 
with a photo of the bottle. 

Diversifying? I say; franchising the 
philosophy, I suggest; sharing the love, 
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I gush; moving the goalposts, I joke; 
capturing the market, I applaud, and so 
on, and so on. 


Just home from that day’s rip-curling, 


they are unimpressed, have seen it before, 
perhaps don’t like the wine, perhaps don’t 
like alcohol, certainly seen the photo 


before, a distraction, discounted, discarded, 


dismissed; and I don’t buy the wine, 
because I do like the publisher, and don’t 
much like sauvy b anyway. 


Photography by Pete Swan 


But I do reflect how cooking with 
wine is so heavily associated with meat 
dishes, whole cookbooks based around 
the notion after all. Yet, it is just as 
welcome in all kinds of vegie ones too. 
It can elevate the top notes, give pith to 
the earth, a bridge across our taste buds. 

A dozen leeks, covered with a 
bottle of champagne and a few knobs 
of butter then cooked slow in the oven 
until tender, mm mmm. 


Wine is fundamental in risotto of 
course, and slow French style braises, 
cooked with lentils, and onions, as a 
quick deglaze in a frying pan and such. 

A splash at the end of cooking time 
can seem fresh, and raw. For best results 
add wine early in the cooking process 
to allow the flavour to sweeten, become 
subtle, integrate. 

These three, very easy dishes can be 
a lunch by themselves or sides at your 
next barbecue or dinner. 

Whatever you are drinking. 


Char-grilled zucchini. 


250g greens, handful spring onions, 
quarter cup Riesling, olive oil, lemon, 
seasoning. 


GRILLED ZUCCHINI 


3 juicy zucchini, 1 cup flaked almo 


Wash and dry greens. Finely chop 
spring onions. Wash 


Put a large frypan over medium to Finely chop spring onions 
hot flame. Add chopped onions 
and the wine. Sizzle a minute or 


so soften the onion and reduce the 


regularly with a big spoon 


Cut zucchini vertically 
to brown all over. 


into 3 slices. Leave stem 


on. Brush with olive oil As you are moving 


wine. 


Add the spinach all at once, flip and 


coat until all the leaves are dark 
and soft, maybe a minute, tops. 


Turn into a bowl, sprinkle with sea 


salt, a big squeeze of lemon anda 
drizzle of olive oil. 


and season. 


Lie the slices in a hot and 
heavy pan to scorch the 
flesh. Don’t overcook, 
leave some texture on the 
tongue. 


In another frypan, over low 


the nuts around, add 
chardonnay, or other 
woody wine, around half 
a cup, a dash at a time, to 
infuse the flavour. 


Lay the grilled zucchini 
in a dish and scatter the 


Also superb with de-stemmed kale heat, dry toast almonds. browned almonds over. 
fronds. If using kale, add it with the 


onions at the very beginning. 


ooking off the wine. 


Drunken almond salad. 
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This one is for people who prefer not to use alcohol in cooking at all. 


Half a head of cauliflower. Seasoning. Oregano. 250g smoked tofu. 
Quarter cup sunflower oil. Quarter cup cider vinegar. 


Stem the cauliflower, brush Purée, whip, and mash 

with olive oil. Season with together to a smooth paste. 
salt, pepper, and fresh oregano. Use very generously asa 
Bake for 12 minutes ina dressing over the vegetable. 
medium-hot fan forced oven. 

Crumble the smoked tofu, Best to use a light, neutral oil to 
add sunflower oil and cider allow the balance of smoke and 
vinegar. fruity tartness to shine. 


Brushing with olive oil and oregano Smoked tofu. 


A splash at the end of cooking time can seem fresh, and 
raw. For best results add wine early in the cooking process 
to allow the flavour to sweeten, become subtle, integrate.” 
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WEEKEND HIPPIE 


FOR THE EARTH 


Daydreams are part of the creative process but they also have a value of their own. 
Weekend Hippie Liz Ingham, from Yarraville and Clydesdale in Victoria, unshackles herself 
from reality to dream up a sunroom, letting her mind roam free to work out the technical 

problems and enjoy imaginary sneak-previews of the result. 


O YEAH, I’m the idiot who DREAMS FOR BRAINS door and straighten my secateurs. 
built a greenhouse in regional A few Earth Gardens ago, I wrote about Plants grow well in the Tardis, 
ictoria and ended up locked down in building a Tardis-shaped potting shed from because of the glass doors. I started 
Melbourne again. I mean seriously. I materials that had travelled in time. I love sending my house-plants there for a 
could have guessed. I’m an idiot. I have that shed, by the way. Every time I use it, holiday when they were looking peaky. 
dreams for brains. But I regret nothing. I just love it. I flip open the old freezer Then I started dreaming up a little 
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MAKING LIGHT EARTH PANELS 


Light-earth is made from loose 
straw covered in a clay-rich 
mud slurry, poured between 
formwork. Liz would usually 
pour light-earth walls in situ, 
by clamping formwork to the 
building frame. This time she 
experimented with thinner 
panels formed on the ground 
and one side given a first coat of 
render before lifting into place. 


Liz's tip is to add natural binders 
to the mud slurry, including 
boiled flour-and-water paste, 
and psyllium husk soaked in 
water to make a gel. Freshly 
squeezed cow poo is a brilliant 
binder if you can get it, but this 
batch was vegan. 


annex with more glass, to grow plants 
on purpose. 

I told people about my dreams. 
You could grow vanilla, they said, and 
Malabar spinach. I could have a little 
chair, I thought, and a cup of tea. Hoyas 
would flower about my head. 


THE FESTIVAL OF 

PREPOSTEROUS IDEAS 

One of the great things about a bush 
block in the back of nowhere is that you 
can be the artistic director of your own 
little festival of preposterous ideas. 

Part of a rock reef is in the way? 
Well now, build around it. In my 
imaginary sunroom with the teacup 
and the hoyas and the Malabar spinach 
and the vanilla, suddenly there is a rock 
with lichen on it, and I am spritzing 
the lichen with water. And shelves for 


propagating seedlings, and a watering 
system on wicking principles, and two 
of the walls are deep red. 

Here’s a pile of glass panels from my 
out-law’s bathroom reno, waiting for a 
tip-run. Oooh. And here’s a leadlight 
door. I need some thermal mass walls, 
so...mud? On a stud frame? Why not, 
um, sort of, um, lay some formwork on 
the ground, pour light-earth panels, let 
them dry, lift them into place, and, and, 
and. Fix in them in place with battens. 
No, washers. Roofing screws? No, that’s 
not going to, not going to, it couldn't 
possibly, well. 

But oh, light-earth is strong, and 
I would encase some bamboo rods for 
more strength, and um, wouldn’t it be 
amazing to slop on the first coat of 
render when the panels are still on the 
ground? Oh that’s just ... surely not 


(I would colour the render with red 
oxide). What a delicious thought. I might 
think this thought some more. I did most 
of this daydreaming in the 2020 lockdown, 
when I was homesick. In my mind, I 

was in Clydesdale again, working in the 
dappled light beneath the trees. 


LIVING THE DREAM 

You know what happens when you start 
working on your project? It feels like 
hard work, and most days you want to 
relax instead, but every now and then 
you realise: I am this moment living my 
dream. 

We started building in the inter- 
plague periods of early 2021. A day here, 
a day there, making structural reality but 
dreaming of spring propagation. I would 
grow okra, and ginger, and maidenhair 
ferns from spore. 
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“The back walls aren't rendered on the outside 
and here |l am again writing to you from 
Melbourne. Propagation season has passed." 


PAVERS WITH GUM LEAVES AS STENCILS 


Sometimes the best ideas happen in the moment. Liz plays with leftover concrete, gum leaves and oxide powder. 


Autumn is not the best time to start 
pouring mud wall panels. They took 
weeks to dry. But look, it worked, and I 
think the mycelium that threaded through 
the mix helped to bind the materials. In 
fact, the first batch, mycelium glued the 
panels to the formwork. I had to slice 
them apart with a spade. What a lesson 
in nature’s strength! We laid out old 
plastic bags beneath the second batch and 
barracked for fungi. 

If I were doing it again, I would let 
the panels semi-dry then prop them up 
against the nearest wall to finish. Every 
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litre of water that evaporates is 1kg of 
weight. What astonished me on the day 
we lifted those last winter-damp panels 
into place, was that they flexed and 
wobbled, but the render barely cracked. 
That was some good mud. 

Earlier, we poured concrete 
footings to keep the termites out, and 
there is always leftover concrete, so we 
made some little pavers. I pressed gum 
leaves into the wet surface to see what 
happened, then having an idea, rifled 
through the shed for pots of oxide from 
the last mud building. I sprinkled it on 


top of the leaves, like a stencil. In those 
moments, I was only in that place, that 
time, playing. 

The big 2021 lockdown took me by 
surprise for some reason. On account of 
I'm an idiot with dreams for brains. The 
back walls aren't rendered on the outside 
and here I am again writing to you from 
Melbourne. Propagation season has 
passed. 

But the point of the sunroom isn't the 
sunroom. The point ofthe sunroom is that 
I enjoyed thinking about it. I still do. 
They are sustenance, sometimes, dreams. 


CONSTRUCTION 


The pre-formed panels were heavy to lift, but easy to fix in 
place. They could be cut to shape with a saw. A soothing coat 
of mud render covers the imperfections. Seriously, why aren't 


all buildings made with light-earth? 


LIE : —— x i! X 


A heroic effort. The finished wall is too great for words. 
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EDIBLE GARDEN 
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AS GOOD AS GOLD? 


Keith Smith, of Artarmon in NSW, is of course Earth Garden's esteemed co-founder 
along with his wife Irene Smith. Keith has written a column for EG ever since the 
EG baton was handed to Alan in 1987. Here Keith investigates the delights of saffron. 


RUE SAFFRON comes from 

the distinct scarlet or blood red, 
threadlike stigmas of the mauve crocus 
flower, a perennial autumn-flowering bulb 
of the Irodaceae (Iris) family. Its botanical 
name comes from the Greek krokos (Latin 
crocus), while the generic name saffron 
is derived from the Arabic za’faran or 
zaferan, meaning yellow. 

The saffron crocus has slender, grass- 
like leaves and should not be confused 
with the ‘Meadow Saffron’ or autumn 
crocus (Colchicum autumale), which has 
wide, broad leaves. The corms or bulbs 
from which plants grow resemble onions, 
but beware, the roots are poisonous. 

The old saying that ‘saffron is worth 
as much as gold’ has been overtaken in the 
current world economy. It remains the 


Removing the blood red, threadlike stigmas from the mauve crocus flower. 


most expensive spice, but you don’t need 
to use a lot. In Uzbekistan a few years ago 
we saw piles of saffron in the market and 
wanted to buy some, but the locals would 
not sell to us. 

Saffron is used as a pungent spice 
for flavouring and seasoning, often rice 
dishes like pilaff, for weddings and special 
occasions, as well as bouillabaisse and 
desserts, also for dyeing cloth (like the 


robes worn by Buddhist priests) and for 
perfume and medicine. Harvesting the world’s most expensive spice. 
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SAFFRON CROCUS 


Saffron in Bankes Herball 1525 


SAFFRON THROUGH TIME 
BCE (Before Current Era) 


2,600: Ebers Papyrus. Saffron’s 
reputation as a potent spice winds 
through ancient, medieval and 
herbalist texts, starting with this 
papyrus, which praised its cosmetic 
uses. This is just a small selection. 


Saffron grows well in Cornwall, 
England, where it is still used in orange- 
coloured saffron buns. Germans 
traditionally rolled saffron into little 
balls with honey which they dried and 
powdered to sprinkle over salads. 

The thread-like golden dried saffron 
stigmas sold in Australia usually come 
from Spain, Iran, Kashmir, Italy or Kozani 
in Greece, but some saffron is being grown 
commercially in Tasmania. Saffron has 
been valued since ancient times to cure 
gout and yellow jaundice, as a sedative for 
nervous troubles, palpatations of the heart 
and fainting spells. 


c 971—931: Song of Solomon. Saffron 

is mentioned in Solomon’s ‘Song of 
Songs’ in the Jewish Torah (Christian Old 
Testament). “Their plants are an orchard 
with Pomegranates and pleasant fruits; 
Camphire [camphor], with Spikenard and 
Saffron.” 

c.300: Enquiry into Plants. Theophrastus, 
who studied with Aristotle, thought saffron 
should be trodden down because it thrived 
along tracks and roadsides. 


326: In Kashmir Alexander the Great 
bathed in saffron to cure his battle wounds. 


Current era 

c. 763: Arab caravans from Baghdad 
brought saffron from Isfahan in Persia 
(Iran). 

c. 900: The spice was introduced to Spam 
by Arabs. 


15th century: Richard Hakylut believed 
that saffron was brought to Britain in the 
reign of Edward III by a pilgrim who 
carried a stolen saffron corm hidden in his 
hollow staff. 


1509-1547: Henry V111 loved saffron and 
forbade his court ladies to use it to dye 
their hair. 

1625: In his treatise “Of Gardens’, Lord 
Francis Bacon asserted that “The English 
are rendered sprightly by a liberal use of 
Saffron in sweetmeats and broth.” 

1597: In his Herball, John Gerard waxed 
lyrical: 


“Common or best known Safron £e 


NIMMT M mmer m IDE 
Tux zm Ir MIT b: 

— Z Urar = Acan a = —- 
recreariuxh the Sears and mazs She 
cheerful that use = 
1699: John Evelyn m Acetariz damed 
that Spanish and Italians “make use of this 


flower, mingling its golden tincture with 
almost everything they eat.” 


Growing your oun saffron 


Saffron crocus grows best in a cool 
Mediterranean climate in full sun, where 
there is winter rain, cool winters with 
frost and dry summers. It will not 
succeed in humid or sub-tropical places 
or at the coast. 

Plant corms (bulbs) in late summer 
or early autumn in rows about five cm 
deep and 15 cm apart in well-drained soil. 
Sandy soil is fine, but stiff clay is not. 

Each corm will yield one leafless 
flower stalk and pretty purple flowers. 
They are dormant from about December 
until flowers bloom in autumn. Bulbs 


grow well in terracotta pots. Lift the 
roots, divide and replant after the third 
year. 

Harvesting saffron is labour 
intensive and the main drawback to 
growing it in your garden. Each flower 
yields three saffron stigmas which must 
be picked as soon as they open. Pluck 
the stigmas with tweezers or your 
fingernails and leave them to dry in the 
sun or over a fire. 

Some 50 plants will give you about 
one teaspoon of golden saffron threads. 
Store in an airtight container. 
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Claire Bickle from Brisbane, EG's wonder woman of poultry wisdom, returns 
to the topic of summer heat care in more detail. With so many folks jumping 
aboard the poultry-keeping train during Covid, Claire's advice is timely. 


THE BIOLOGY OF CHICKENS down by sweating as they have no sweat This inability to lower core body 
Poultry are quite sensitive to heat and do glands, they can only rely on panting. temperature means during the high 

not have the capacity to regulate their The feathering they have acts as a very heat of summer, birds can become 
body temperature very effectively. This efficient insulator and does not allow distressed, organs can be damaged, and 
is because they cannot cool themselves trapped body heat to escape. they can even die from heat exhaustion. 
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Chickens will often go to their favourite dustbathing area to cool down. 


Some breeds that originate from 
countries where it is hot, such as the 
Mediterranean and other subtropical, 
arid and tropical locations, have adapted 
by having less feathering. They quite 
often also have larger combs, wattles 


and earlobes. This larger skin surface 
area allows them to dissipate heat more 
easily. During high heat spells, chickens 
quite often lay fewer eggs and the ones 
they are laying may be smaller and have 
thinner shells. 


Signs of heat stroke: panting, holding 
wings out from their bodies, not eating, 
disorientated and unsteady on their legs. 
First aid: If you have a bird showing 
signs of succumbing to heat stroke you 
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“We tend to find 
the breeds that 
have the fuller 
feathered bodies 
are the ones that 
suffer the most in 
the heat.” 
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Cool drinking water is essential in a heat wave. 


need to act quickly. You can administer 
electrolytes via a dropper if they cannot 
drink (it’s always good to have some on- 
hand heading into summer). Take them to 
a cool (air-conditioned) room. Dip their 
heads a few times in cool water. Place 
them in a box with a cool damp towel and 
monitor. Cold watermelon can be helpful 
too if the bird is up to eating. 


Housing: Placement is key, don’t have 
your poultry coop and run out in the 
full blazing sun if possible. Consider 
positioning it under the dappled shade 
of trees. If this is not possible you will 
need to provide artificial shade using 
shade cloth and maybe consider having 


plant covered pergola type structures. 

Airflow is important too and 
ventilation that allows the heat out of 
the night house is important whilst still 
providing security from carpet snakes 
and rats. Maybe paint the roof white. 
We have actually popped some whirly 
birds into the roof of our chicken coop, 
to help remove heat from the night 
house and where they lay eggs. 


Cooling: if it’s possible you can 
consider setting up fans. A misting 
system is another easy and simple way 
to reduce the ambient air temperature. 
These could be set up inside the house 
or the run area. Even hosing down 


the outside of the housing and around 
the run/yard can help. Or placing wet 
towels strategically over the pen. 


Water: poultry must have access to cool 
clean drinking water at all times but 
during extreme heatwaves it is critical to 
maintain cool water. Keep water/drinkers 
and feeders out of the sun. You can add 
ice to the drinkers and even consider 
popping frozen bottles on water in tubs to 
maintain cool water availability. 

Add electrolytes to water. Paddling 
pools work well too. Birds will happily 
stand in the cool shallow water. 


Frozen treats: this can be corn or 
fruit such as grapes frozen in ice cream 
tubs or muffin trays. Cold watermelon 
works well too as it is a high GI fruit. 


Dust bath areas: chickens will often 
go to their favourite dustbathing area 
to cool down. Digging their pits 
into the cool earth and bathing in it 
helps reduce their body temperature. 
I often go and hose these favoured 
dustbathing areas to increase the 
cooling potential. 


CHOOSING BREEDS TAKE THE HEAT 


Prevention is always better than cure, so 
choosing breeds that are heat tolerant is 
a good start if you live in a subtropical, 
arid or tropical climate. It is generally 
the small to medium breeds that are less 
feathered that do well in the heat. 

We tend to find the breeds that 
have the fuller feathered bodies the 
ones that suffer the most in the heat. 
Breeds such as, Sussex, Faverolles, 
Orpington, Pekin, Rhode Island Reds, 
Wyandotte are best avoided if you're 
concerned. 


The breeds listed below have 
either originated from locations that 
are naturally hotter climates or have 
adapted to cope better. And seeing 
we have a warming planet they may 


become more popular than some other 
breeds we know well. 


Transylvanian Naked Neck: 
Featherless necks make them heat hardy. 
Good layers. 


Malay Game: Super tropical heat 
loving but alas not so good in the egg 
laying department. 


Frizzle: the recurving feathers of the 


frizzle help to remove excess body heat. 


Araucana: This breed lay the pale blue 
eggs and they are super hardy in all 
climates. 


Hamburg: The silver and gold spangled 
forms are highly ornamental. Good layer. 


Campines: Large white eggs. A bit 
flighty but great in all climates. 


Hybrid Layers: The commercial breeds 
are fantastic egg layers and super hardy. 


Leghorn: Fantastic layers. Available in 
many colours and hardy in all climates. 


Ancona: An Italian allrounder, lays 
beautiful white shelled eggs. 


Australian Langshan: An Aussie breed that 
is an outstanding layer. Bantam and large. 


If you don't have any shady trees handy try rigging up some shade cloth. 
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A recent Women Who Farm 
gathering at Bellingen. 


WOMEN WHO FARM 


This is the fourth article in Tara Luca's series of profiles of women farmers. 
Here she speaks to Rosie Klass, farmer and founder of Bellingen Organic Tea 


INCE starting this series on 

“Women Who Farm’ earlier 
his year, it’s been such a pleasure to 
make contact with so many inspiring 
female farmers. With all that’s going 
on in the world right now, it’s a career 
for the revolutionary! There are so 
many women right at the forefront of 
changing the way we live and farm. So 
it’s imperative to hear their stories, make 
them visible, and listen to what they 
have to say. 
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on Gumbaynggirr country. 


In my previous article in EG 197, I 
spoke about our first "Women Who Farm' 
dinner that fellow farmer Venetia Scott and 
I started in my local area of the Northern 
Rivers. Women gathered from around the 
region for a social dinner with the simple 
intention of getting together to connect, 
have a yarn and get encouragement from 
fellow farmers. 

A few women also attended from 
outside the region. One of these ladies 
was Rosie Klass, who travelled up from 


Gumbaynggirr country. Rosie is the co- 
founder of a collaborative farming group 
in Bellingen and founder of Bellingen 
Organic Tea. She was keen to connect 
with other farming women and was 
interested in the possibility of starting up 
something similar in the Mid North Coast. 
I was chuffed that Rosie was keen 
on this idea, so to get the ball rolling 
together, we put a call out to women in 
her area to have a meet up and see about 
setting up a group. I travelled down to 


“Farming is an occupation where work, 
family and lifestyle are so intertwined.” 


Bellingen and had a beautiful afternoon hearing about all the 
diverse farming enterprises these women were working on. 
Moving around the circle, we introduced ourselves and shared 
our stories. Many of the women didn’t know each other, and 
new connections were quickly formed. There were market 
gardeners, permaculturalists, herbalists, flower growers, garlic 
growers, and livestock farmers. 

I loved hearing about their work and also about their general 
day-to-day lives. Farming is an occupation where work, family 
and lifestyle are so intertwined. It’s great to hear the unique ways 
people navigate this. Rosie is now organising Women Who Farm 
gatherings on the Mid-North Coast. I encourage anyone who 
likes the idea to take it up in your area too! 

After our beautiful gathering, I got to chat with Rosie and 


ask her some questions about her journey with farming. 


How long have you been farming? 
I grew up on both a biodynamic and a conventional farm, and 


my family in Germany are also organic farmers. My parents E 
have beautiful vegetable gardens and are skilled homesteaders and Rosie on the farm. 


-> 


Rosie (left) comes from a background with organic farming parents. 
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A broccoli feast. 


farmers. Hence I absorbed so much from my family life. 

Two and a half years ago, a group of my friends and I 
formed a food growing co-op at the site of a dormant organic 
market garden. The generosity of our land host and mentor is 


what has made this project possible. 


Have you always wanted to be a farmer? 


Although I started reading permaculture books as a teenager 
and planning my future property/gardens, I never realised I'd 
return to my farming roots in this way. I have followed my 
interests in natural health, education, and creativity. As my 
mum said recently, of all the children, she thought I was least 
likely to be ‘the farmer’! 


How do you think your background contributed to 
choosing this as a new career path? 


I think being familiar with the environment of farms, 
understanding the lifestyle, and being comfortable with 
machinery and systems helps. Also, being a child on a farm, 


we learn so much through observation and saturation. We 
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were a part of all the happenings on the farm and were able to 


contribute from a young age in meaningful ways. 


Why do you think so many professional women are 
now becoming first-generation farmers? 


That’s a great question. I hope through the Women Who 
Farm network, we will understand this more fully as we hear 
more stories from the farming community. 

I recently heard a multi-generational farmer and land 
regenerator comment that "It's always been the women making 
choices for the future on the farm. It’s the women who say, ‘No, 
enough. No more chemicals around our kid’” I’ve also heard 
female farmers say they seem to be more willing to collaborate, 


support each other and learn new things. 


What have been your biggest doubts along the way? 


Facing illness recently and being unable to be fully physically 
active for most of this year has been fertile soil for doubts! At 
the same time, it has reaffirmed that together we can overcome 
obstacles i£ I can't handle a pitchfork this week. I can guide seed 


“Many of the women 
didn't know each 
other, and new 
connections were 
quickly formed. ” 


planting or step into a planning role, and I am being continually 
reminded to ask for and accept help. Being supported by an 


incredible cohort of gardeners/farmers is reassuring. 


What inspires you the most? 


Plants and people thriving together, hearing people (especially 


kids) exclaim over their first harvest, realising everything 

in a meal is homegrown. Teaching others and seeing their 
confidence and autonomy grow. Feeling more capable and 
resilient in a single-parent household to support my children 
and share the bounties of the garden with others. It’s been 

a very personal healing pathway for me to have a lifelong 


connection with plants and flowers. 


What would you say to a woman who is considering a 
career in farming? 


Get outside today and start connecting with the land you are 
on, observe the patterns, the light, the plants and creatures 
around you, notice what excites you. Spend time with other 
farmers, meet your local farmers and visit their farms or 
volunteer. Consider WWOOFing or doing an internship or 
PDC, connect with the Women Who Farm network, or Young 
Farmers Connect. I am inspired by the words of Rumi: "Let 
yourself be silently drawn by the strange pull of what you 


really love. It will not lead you astray”. 


Where can people find you to follow your journey? 
bellingenorganictea.com 


übellingen organic tea 


You can also follow Tara Luca on her farming journey on 


instagram @olivegapfarm or visit www. olivegapfarm.com.au. 
tag Q)olivegapf o t olivegapf o 


Fresh goat's milk with breakfast. 


fies k 
ga: > 


The group include many farmers 


AA 
who'd never met each other. 
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WOODSHED BUILT 


Jo Roberts from northern Tasmania describes the 
simple wood shed she helped her partner, Paul, to build 
while they both navigated his cancer treatment. 


Y PARTNER Paul is a mad 

hermit who lives in an off- 
grid cabin in the bush and descends 
occasionally into civilisation to go skip- 
diving or post a letter. Early in 2021 he 
was diagnosed with the big C, which 
meant major surgery and six months of 
chemotherapy. Being the hermit that he 
is, he had no desire to spend that time 
at my house in town, because of, ugh . 
. . traffic, and ew ... people. So we had 


""Concrete-free post holes. 
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to do a quick survey of how to make 
an off-grid cabin liveable for someone 
recovering from surgery and going 
through chemo. 

One of the ‘luxuries’ Paul decided 
he needed was a wood shed. His usual 
strategy has been to leave piles of 
chopped wood where he brings a tree 
down and fetches them when he needs 
them with the wheelbarrow or the 
quad bike with the homemade trailer. 


Actually, he only generally cuts enough 


wood for a week or so at a time. But 
we were going into a Tasmanian winter 
during which Paul would be on chemo, 
so he was looking at cutting a whole 
winters worth of wood to last him until 
he was physically fit again. And that 
meant building a shed to keep the wood 
dry. We had a week before his surgery 
so we set to work. 

Another thing to know about Paul 
is that in true hermit fashion he hates 
going to town to buy things, he won't 


The rafters are all up before wine time. 


It took Paul only two days to fix the whole wood shed. 


“Another thing to know about Paul is that in true hermit 

fashion he hates going to town to buy things, he won't 

buy anything unless he absolutely has to, and he saves 
everything so that he doesn't have to buy things." 


buy anything unless he absolutely has 

to, and he saves everything so that he 
doesn't have to buy things. In this we are 
kindred spirits. So Paul hunts through his 
timber hoard and works out that he has 
everything on hand to build a shed except 
cement to set the posts into. We decide to 
do without cement. Because we have a 
secret weapon. We have rocks. 


We start by digging the holes for the 
posts. Easier said than done as Paul's 


land is 99 per cent rocks. This is his 
secret weapon for keeping the poles 
upright, however, so we persevere. We 
lever out several large rocks that we 
could use for furniture, and dozens of 
small ones. The shed ends up being not 
quite square due to recalcitrant rocks 
(another thing Paul does not have in 
his hoard is dynamite). Once the holes 
are at least 600mm deep we set the 
poles in straight and hold them upright 
with diagonal timbers screwed to the 
posts while we pile rocks and clay back 


in, using the bigger rocks to wedge the 
poles in. It is a little discouraging to fill 
up a hole you have just spent an hour 
digging. 

During the afternoon we put up the 
roof beams (when I say we, I mean Paul, 
although I do stand on a ladder and hold 
the ends when needed) and the rafters 
go on just before wine time. We have a 
tradition of packing up any job we are 
working on in time to catch our breaths 
and watch the sun go down. And drink 
wine. We feel it is extra important to do 
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That row of cute 
vertical pickets didn’t 
get finished but 
there’s been enough 
firewood to last the 
whole winter. 


this on this particular job, as we dont 
know when we'll be drinking wine 
again (as it turns out, there are one or 
two days in every chemo cycle where 
Paul feels well enough to drink wine 
and toast the sunset). 


We put the roof on. Paul had snaffled 
the roofing iron from his sister when 
she had her roof replaced, and had been 
saving it for a special occasion, which 

is now. There is an extra challenge in 
putting the roof on as the shed is not 
square. But we laugh at geometry and 
push on. 


Paul nails on some horizontal boards 

up to waist height to keep the wood in 
the shed. He starts to add some cute 
vertical pickets to finish the job, but that 
is something that never gets completed. 
At the time of writing the cute vertical 
pickets are still not all nailed on. 

However, with the help of some 
mates Paul fills the whole shed with 
wood over a couple of days and he has 
made it all the way through the winter 
with the luxury of dry wood. Every 
day he takes the short journey with the 
wheelbarrow to collect wood for the 
boiler, which heats his cabin via radiator 
panels, and gives him hot water. He 
marvels at the ease of having wood 
on hand, right outside his house, and 
wonders at his former reluctance to 
make life easier for himself. 

He muses on what other luxuries 
he could whip up in his spare moments. 
And despite the lack of concrete the 
poles are still holding up the roof 
sturdily, and we have completed another 
project using only what we have: 
treasure from the hoard. And rocks. 
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How delightful that 
“everything forthe wood 
shed came from the hoard: 
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Steven French continues his delightful series of 
snapshots from his family farm in northern Tasmania. 


UR Belted Galloway bull, 

Cardigan, is a funny old bloke. 
He recently broke out of his bachelor 
paddock because there was a cow in 
season a few hundred metres away. When 
Cardigan makes up his mind to go 
somewhere he just goes, fences and gates 
be-dammed. He is immensely powerful 
and pushes through just about anything. 
He will break chains and ignores electric 
fences. Lucky for us he is usually content 
in his paddock and is only aroused to 
action when he knows there’s a female 
nearby in need of his attention. 


I decided to leave Cardigan with the 
other cattle just to make sure he had done 
the deed and to let him stay on the better 
feed. I also figured he might like the 
company of the other cattle for a while. 

The next morning I woke up 
to the sound of Cardigan bellowing, 
demanding attention. I got up to see 
what the fuss was about. Cardigan had 
come back up to the house-yard on his 
own. He was looking over the gate and 
calling out — insisting in no uncertain 
terms that I let him back into his 
bachelor paddock. 


As soon as I opened the gate he was 
off, up the track and straight into his 
familiar surroundings. I gave him some 
straw to chomp on, which he enjoyed 
before wandering off to have a good 
lie down under the trees. The trials, 
tribulations and intrigues of mother 
cows and their children seem to be all 
too much for the old bloke. 

Also, because he is a good looking, 
alpha-male, beefy sort of chap, I don’t 
think he really rates Jersey cows, which are 
fine boned animals. He seems to be a bit 
embarrassed to be seen in their company. 
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HERBANISATION 


Dón't overwater. 


Alec 
HARY 


LOW LIGHT 


Tanya Jenkyn from Esperance in WA is also a master of thriving indoor plants, and here she 
enlightens all of us with tips and secrets to get that special buzz from lush indoor greenery. 


HAVE mentioned before that 

there’s no such thing as an indoor 
plant. Generally, our homes are kept 
dim, dry, airless, and often artificially 
climate controlled. It is a rare build that 
can easily sustain abundant plant life. 
Those that do are usually built with just 
that purpose in mind, so the question is: 
How do you make a jungle in a house 
made for humans? 

Indoor gardening is back in vogue 
with a vengeance. Recent lockdown 
living has turned the horticultural 
industry upside down. People have 
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rushed to make their homes as lush and 
jungle-like inside as possible. By far, the 
most common query from newbies to 
indoor gardening is: "What can I grow in 
rooms with low light?' 

Bear in mind that the darkest shade 
outdoors is still brighter than the sunniest 
window indoors. Outdoors, even in 
the shade, light bounces around from all 
angles — 360? around and the 180? arc 
from the sun. Indoors the only natural 
light source will come from a sunny 
window, and the angles light can bounce 
in from are obstructed. This reduces the 


amount of light and vital photons that 
plants need to thrive. 

For plants, light is food by way of 
photosynthesis. The energy of light 
is captured by chloroplasts, sparking 
metabolic reactions. One of which is 
converting the energy into sugars (food) 
for plants. Those sugars fuel healthy 
plant growth, so growing plants in low 
light conditions immediately places 
them at a disadvantage. 

Its easy enough to find hardy and 
lush, intriguing houseplants to fill the 
places in your home with great light, 


i E] 


There's no such thing as an indoor plant. 
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but those shady areas are a bit more 
challenging. Plant selection is crucial. I 
cannot stress that enough. You need to 
decide what plants go in what position 
based on the needs of the plant before you 
consider aesthetics. Dramatic structural 
plants are the winners when you're 
looking to start a low light indoor garden. 
Forget about flowers for your long- 
term low light plants. Flowers and fruit 
are the product of perfect light and 
need specific light intensity to develop 
well. If you want flowers in a low light 
area, rotate them in and out of a patio 
where they can recoup in better light 
conditions between flushes of flowers. 
Orchids, African violets and Anthuriums 
put on a good show. Begonias also rate a 
mention as they can give a great display 
of attractive foliage with the bonus of 


flowers when they get time in good light. 


Highest up my list of the lowest 
light winners are those old fashioned, 
tried and true, hard to kill varieties. 
Your nanna definitely had some. These 
are the plants that would be left in the 
murky corners or doorways and fed 
little more than occasional dregs of 


Tanya recommends old fashioned, tried and true varieties. 


wine, maybe watered two or three times 
a year. These ones will only die if you 
love them too much. 


Aspidistra ZZ plant 
Devils Ivy 


Spider plant 


Sanseveria 


Rubber tree 


Honourable mentions must be made for 
those that want to spice it up and take 

a little challenge. Of course, particular 
varieties within each group will thrive 
better than others depending on just 
how low the light is and how diligent 
your care is. Still, when you find the 
right one, they really can be spectacular. 


Philodendron Tradescantia 
Calathea Peace lily 
Schindapsis Begonia 
Dracaena Hoya 


Umbrella tree 


Understand your light — sun changes 
position in the sky depending on the 
time of day and the season. Therefore, 
an area of bright light may become low, 
and a place of low light may become no 
light. Some plants will live okay in low 
light, but it’s a very rare plant that will 
actively thrive. 


Perfect potting — all my indoor plants 
are in plastic nursery pots placed on a 
bed of pebbles in a base or cover pot. It 
makes them so much easier to manage, 
rotate and maintain, plus it stops them 
from getting root rot. Low light plants 
grow slowly, and overfeeding will make 
them leggy, so don’t do it often. Every 
couple of years would be fine. 
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“Plant selection 

is crucial. | 
cannot stress that 
enough. You need 
to decide what 
plants go in what 
position based 

on the needs of 
the plant before 
you consider 
aesthetics.” 


Don’t overwater. Generally, low light 
plants are remarkably drought-tolerant, 
so be stingy with water. Don’t water 
until the soil is dry to at least a knuckle 
depth, more if you can get away with 

it. Most of these low light plants can 

be dry for weeks before they physically 
weep, they're really forgiving, but if you 
overwater, they'll drop leaves and turn 
up their toes in no time. 


Keep them clean — dust off leaves. 
Give them an occasional shower, let the 
leaves breathe and send bugs packing. 
Regular inspections can pick up signs of 
pests and disease early, and they're much 
easier to control organically then. 


Climate control — be mindful of plants 
near air conditioners and heaters. They 
don’t like fake air, they want the good 
stuff, and excellent aeration can keep 
fungal diseases low. Crack windows 
open and let the breeze clear out the air 
whenever the weather allows (it's good 
for you tool). 
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Forget about flowers. 
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For plants, light is food. 


Hazelcombe Farm is an inspiring beacon of sustainable living near Mudgee in NSW. 
Hazelcombe is run by an indefatigable couple, Nicki and Dan Power. We're continuing 
the regular series of snippets from Hazelcombe. For more details about the events at 
Hazelcombe, visit their website: www.hazelcombefarm.com.au.* 


WO and a half years of pain and 
toil, and the cottage for Nicki’s 
mother is finished. At least enough 
for her to more into. So what did 
Nicki and Dan consider important in a 
sustainable house? 

“It is passive solar. We’re on stand- 
alone solar, and the system is feeding 
mum; house too so the mod cons of 
electric heating and cooling are not on 
the menu.” says Nicki. 

To make the house passive solar, 
they did the following: the walls, 
roof and floor are fully insulated. All 
windows are double glazed. The eaves 
are wide enough to exclude summer sun 
while letting the winter sun in. 


Thermal mass is kept to a minimum. 


“This may seem counter-intuitive, but 
in our summer climate, we have very 
hot days and beautifully balmy nights so 
the last thing we want in the evening is 
to stand beside a radiating thermal bank 
like a brick wall that has been absorbing 
heat all day and is now releasing it. The 
evening and night temperature outside is 
perfect — and that’s what we want in the 
house,” says Nicki. 

The windows have been positioned 
to allow all the daytime hot air to 
escape with no dead spaces that would 
allow pockets of hot air to get stuck. 
Windows on the prevailing wind side 
(south in their case) and the opposite 
side (north) as well as functioning 


clerestory windows (openable and 
shutable) right along the apex of the 
roof ensure this. 

The water is heated via a solar 
hot water system and a combustion 
stove as booster. The combustion stove 
also heats the house and, if the solar 
electricity power fails, you can cook 
on the top of it and bake in the little 
oven. The toilet is a composting toilet. 
The waste water is a grey water system 
and feeds the plants around the house, 
many of which provide edible fruit. 
Large verandahs have been added to the 
little house to create more living space 


with a pergola over the northern side 
to provide cooling in summer — when 
the vines eventually grow up. And the 
eastern verandah will before summer be 
enclosed so it is fly and mosquito free. 

The house has been designed with 
large doorways, easy to negotiate steps, 
and a gentle ramp for assisted living. 
The new cottage Nick and Dan have 
built for Nicki’s mum. 


* Nicki and Dan also somehow find time 
to run Scythes Australia and they send their 
beautiful crock pots by mail order all over 
Australia. 
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if a young goat seriously 
ead butts you inistéad 
another goat, you need to. 


it. who's boss? 


GETTING YA GOAT 


Jill Redwood, our treasured eco-warrior from Goongerah in East Gippsland, 
is a long-time goat wrangler of high renown. Here she tackles Goatkeeping 
101 for any Earth Gardeners thinking of diving into the goaty lifestyle. 


HO DOESN'T love watching 

the spring-loaded play of 
young goat kids bouncing around the 
paddocks and getting their jumping legs 
strong and agile? Young goats are full of 
fun and happy curiosity, each with their 
own cheeky personalities. The word 
capricious suits them and actually comes 
from the goats' sub-family name of their 
species, caprine. 

But goats also have a few traits that 
any prospective new goat owner needs 
to be aware of. Number one priority is 
that you need good goat-proof fences. 
They squeeze through wires, climb 
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underneath and of course they are 
super-duper jumping machines. Your 
delight at their antics and friendliness 
can be gone in an instant when they 
discover your garden or newly planted 
trees. To make matters worse they will 
be totally oblivious of the destruction 
they have just wreaked when you race 
out yelling and screaming. 

But seriously, goats are a great 
addition to a small holding. I say goats 
plural because they are extremely social 
and need a friend. Keeping them 
tethered day in day out is not a kind 
way to treat a goat, or even goats, just as 


we wouldn't tie up our dog 24 hours a 
day for our convenience. 

There is a lot to learn about goats and 
here's just a smattering to be aware of: 


@ Being a herd animal they are big 
on hierarchy. If your young goat 
ever seriously butts you, you must 
get her or him down on the ground 
and hold them there until they 
say ‘Barley Charlie’ or the goat 
equivalent. This should set you up 
as the boss for the rest of their lives. 
Allowing them to think they can get 
away with using their horns on you 
is extremely bad, especially when 


they become a 40kg beast with 
big horns. 


Goats are browsers rather than 
grazers, meaning they prefer shrubs 
and trees rather than grass. They 
need higher mineral nutrition 

than grass alone can provide, so 
blackberries or anything with deeper 
roots is good tucker for them. 


Having evolved as browsers (eating 
up off ground level) they haven’t 
developed natural resistance to 
intestinal parasites as sheep have, so 
they should have free access to a 
copper sulphate mineral lick at all 


times. My recipe is: 7 parts dolomite, 


2 parts rock salt, 1 part seaweed 
meal, % part copper sulphate. This 
gives them their minerals and is a 
natural wormer. Unlike chemical 
drenches, the parasites can't build up 
a resistance to the copper. Keep this 
dry mix in a container somewhere 
secured under shelter (higher than 
their backsides to avoid little pellets 
in the mix). I use a retired milk 
crate fixed to the wall and sit the 
bucket in that. 


Goats do much better on drier 
country and can have ongoing foot 
problems if they are always on wetter 
paddocks. Their feet need to be 
trimmed regularly as well unless they 
live in rocky country where they 
self-trim. Trimming is easy but look 
it up to get the basics of how-to. 


Goats also don't have natural lanolin 
or waterproof hair like many animals 
do. That means they must have 
shelter from the rain, and preferably 
a dry floor to let their feet dry out. 


Ax ihi icc M QM ote x 
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Grazing goats with horses is good paddock management because they have different 


eating preferences and don't share parasitic worms. 


Nonie winks at the camera. 
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“Young goats are 
full of fun and 
happy curiosity, 
each with their 
own cheeky 
personalities. The 
word capricious 
suits them and 
actually comes 
from the goats’ 
sub-family name 
of their species, 
caprine." 


If they get wet, it goes right to their 
skin. If it's windy as well they suffer 
terribly, especially if on a chain. 


Although kids' story books depict 
goats tied up that will eat tin cans 
and washing on the line, that's a 
myth. Goats are extremely fussy 
eaters and often won’t even consider 
a treat that another goat has sniffed 
at or that’s dropped on the ground. 

I always feed them apple prunings, 
ivy, wattle etc in a homemade, large- 
holed wire basket or fence type crib 
to keep the food off the ground and 
from being stood on. 


Goats love a scratch too. You'll see 
them using their horns to scratch 
their backs and rumps. These are the 
spots they love being scratched; keep 
the rhythm goat-like though. They 
also lerrrv a scratch between their 
horns and around the back and onto 
their ears. Again, just a nice slow 
rhythm and they'll drift into bliss. 


46 earth garden 198 


Goats must have shelter from the rain. 


And no, goat's milk doesn’t taste like 
billy goat's pee, not unless you also 
keep a stinky boy or don’t have free- 
ranging goats that can eat fresh pick. 
I challenge a lot of visitors to a taste 
test and always they are surprised 
how nice fresh goat's milk is. 


And lastly — goats don't need to kid 
every year to be able to produce milk 
— same with cows. This is a myth 
but it suits the commercial milk 
industry. I have goats who haven't 
kidded for eight years. Each spring, 
it's just a simple matter of getting 
those maternal hormones going. You 


bring them in each day, give them 
a feed, bump the udder, tweak their 
teats and make baby goat sounds. 
They come back into milk within 
the week. 


Spending 15 to 20 minutes each day 
to talk to your girls, feed them *goat 
muesli' and give them a scratch in 
exchange for some fresh-squeezed 
organic milk, is far more enjoyable 
— and kind, than buying commercial 
milk in plastic bottles. 


Next issue — the art of milking and simple 
cheese making. 


WATCHING 


A fire pit can be simply a concave pit, or like this 
one, can be bordered by Besser blocks 


EC's living treasure, Jackie French from Majors Creek in 
NSW, describes the mesmerising delights of a fire pit. 


F A LEAF flutters or blows away 
before it hits the ground when 
vou drop it, do not light a fire, Yuin 
elder Auntie Trish told me. It’s the 
clearest, simplest to follow explanation 
f how and when to light a fire that I 


have heard. But when both the leaves 
and the fire authorities say it is okay to 
burn, a fire pit is wonderful. 

A fire pit is just that — a pit, dug in 
the ground, so the fire can’t spread. A 
deeper pit may also make the smoke 


head upwards, not into your eyes, and 
help focus the heat if you’re going to 
cook on it. Surround the pit with 
material that doesn’t burn: rock or metal 
or gigantic thick trunks of hardwood 
that may char, but won't burst into 
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"If there is 

no photo to 
accompany 
this article, it's 
because the 
firelight and the 
company are 
too hypnotically 
fulfilling to 

even think of a 


camera.” 


flame, or, at a pinch, concrete. You want 
a fire pit that looks inviting. 

A fire pit can be used for cooking, 
with a grill across it, or marshmallow or 
sinkers held towards the heart on a long 
green stick, or cobs of corn or potatoes 
or bunya nut clusters in the ashes or 
a hundred other ways. You can even 
temporarily turn it into a hangi, or earth 
oven, buy digging a deeper temporary 
pit, lining it with rocks, heating them 
well with your deeper fire, then adding 
the well wrapped food and covering 
with soil. Warning: unless you are very 
skilled it will take at least twice as long 
as you estimate to cook your tucker 
underground. 

The best kids’ birthday party I have 
known was about 12 kids, one adult, a fire 
safely contained in a fire pit, and many 
loaves of various kinds of day old bread, 
long toasting forks, butter and many 


jams and vegemite. The kids made toast, 
and ate it. And more toast. And more: Maybe not? 
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fruit toast, walnut toast, vegemite toast, 
raspberry jam toast. They also talked, and 
laughed, and finally went to sleep in the 
tents, then woke up to put more wood on 
coals, and made more toast. 

You can even buy ready made indoor 
fire pits, ceramic or metal, the chimney 
carefully suspended above, but I'd rather 
have a wood stove with a glass door to 
see the flames indoors — fewer fumes in 
an enclosed space. An indoor fire pit also 
means you miss the chance to move your 
gaze from flames up to the stars, and feel 
them slowly wheel around our planet. 

But the deepest beauty of a fire pit 
is the community of sitting around it — 
even if you need to social distance with 
only one person on each side. Watching 
the flames head up into the night speaks 
to something extremely old in the heart 


A border of natural stone is fancier and prettier. 


of humanity. It's a time for stories, 
sharing lives, music and profound silence 
broken only by the flicker of the flames 
and the singing of the stars. 

An outdoor fire pit can be elegant. 

I love ones that aren't. If there 1s no 
photo to accompany this article, it's 
because the firelight and the company is 
too hypnotically fulfilling to even think 
of a camera. 

Ours is also as simple as possible, 
and not at all inviting unless filled with 
fire. It’s just a big pit edged with four 
giant red gum logs in a paddock. A 
friend’s is in her tiny backyard, a small 
deep pit, partially lined with rocks so 
the sides don’t crumble, with an old 
wok suspended above it for cooking, and 
some long homemade wire forks to toast 
other food above the flames. 


Some things relax the human spirit: 
shared cooking, watching trees or a 
creek or the majesty of a big wave, gorge 
or mountain. All of those can be added 
to the power of a fire pit, so that any 
psyche that’s been discombobulated with 
the disasters of today relaxes again, and 
sees the beauty all around, the endless 
sky above. 

A fire pit was possibly humanity’s 
first invention, and the simplest. All 
you need is a spade, or just a sturdy 
tablespoon and determination and 
ingenuity, enough common sense not to 
burn humans or habitat, plus knowing 
how to set a fire or willingness to 
experiment till you work it out, small 
dry sticks, dead branches, and, of course 
the matches, unless an auntie has told 
you how to do without. 
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As the educators 
brushed away the 
top layer of soil to 
reveal an orange 
ring under the 
green foliage all 
eyes were focused 
with suspense. Out 
popped a carrot 
like a rabbit out of 
a hat magic trick! 


seeds of kindness 


Rachel Altenbacher is EG’s permie farmer and community networker extraordinaire from 
the mid-north coast of NSW. Through the challenges of ongoing lockdown, Rachel persists 
with her astounding ability to plant seeds of change and other seeds of compassion. 


AITING for home harvests 

really puts the concept of ‘food 
miles’ into perspective as produce can be 
in transit or stored for weeks before we 
even get a chance to view it in a shop. 
Growing our own food places the power 
of choice back into our hands. To regain 
control over our survival is empowering 
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however sadly, many people never 
attempt to obtain food security. They 
assume they don’t have a ‘green thumb’. 
Start gardening and your thumbs will 
become greener with every harvest. 
Out of the blue I received a 
call from John, a resident at a local 
retirement home who wanted to donate 


seedlings he had raised. Just before 
lockdown my colleague and good 
friend Sammara and I went on a lunch 
break mission to find out more. John, 
who describes himself as “a man who 
knows how to garden!” gifted us the 
healthiest green, purple and orange 
cauliflower seedlings we had ever seen. 


Along with enough gardening tips to 
ensure we would return to hear more 
tales reminiscing about the ‘good old days’ 
when everyone had a garden and the 
weather was more predictable. The idea 
snowballed and families who had never 
had any success or even attempted a garden 
picked up a seedling and gave it a go. 

Robert Hickel, a loyal Earth Garden 
reader and avid flower enthusiast, 


generously donated a bulk supply of 
vegetable seeds to my ‘seeds of kindness’ 
campaign. Robert tells me 1961 was 
a major year for him on the farm. He 
grew heaps of different vegetables 
— potatoes were the main crop. He 
probably dug and sold about 250 kg in 
all he tells me. 

Girrawong preschool children 
designed beautiful seed pouches with 


tips written on them to share with 
childcare centres in lockdown. Robert 
kindly purchased plants for our National 
Tree Day project as he enjoys seeing 
youngsters integrated into experiences 
out in the ‘real world’ to refresh 
memories of his own childhood. Rain 
water was carted back and forth in cans 
made from recycled milk bottle caps 
from ‘Green toys’ and Taree Toyota 


Girrawong preschool students visit Manning Valley community garden with 
Rachel to thin out the carrots and explore the wondrous garden space. 


“We are going on an excursion to help Rachel in 
the garden today,” | heard one of the educators 
from Girrawong preschool tell the children as 
they arrived by bus to meet me fora tour at 
Manning Valley community gardens. 


gifted hats and gloves. Healthy soil is 
key to growing food full of nutrients. 
There is a complex network of fungi, 
microbes and spores underground 
therefore I don’t use tilling that disrupts 
this living scientific extravaganza. 

“We are going on an excursion 
to help Rachel in the garden today,” 
I heard one of the educators from 
Girrawong preschool tell the children 
as they arrived by bus to meet me for 
a tour at Manning Valley community 
gardens. I was delighted to see everyone 
again after we'd spent time together 
refreshing the vegie patch at their 
service. The children listened with 
utmost respect as I explained how 
to harvest lemons without damaging 
branches. Lemons are an item we always 
have too many of at home yet there is 
never enough lemon curd in the fridge! 

The enthusiasm was extraordinary 
as we moved soil in little buckets to 
prepare a new patch and then it was 
time to thin out the carrots. As we 
brushed the top layer of soil to reveal an 
orange ring under the green foliage all 
eyes were focused with suspense. Out 
popped a carrot like a rabbit out of a hat 
magic trick! We couldn't contain our 
excitement, we all held them up looking 
at the varying root systems, a quick wash 
under the tap and we sunk our teeth in. 

Children need to nurture a garden 
from the very beginning in order to 
commit to ‘not destroying it’. Look for 
the stories, hidden themes and miracles 
since the true power is in the process 
not the result. Once children make 
a vegie patch ‘their own’, they assign 
responsibility to care for it and the 
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lasting memories will carry with them 
for a lifetime. 

You can practise an exchange 
system: every time you take from a 
garden bring something back such as 
plant food, compost, worm wee or brew 
up some organic fertiliser that shows 
your gratitude. During restrictions 
we were not able to host our weekly 
gardening playgroup so I had to 


Robert Hickel purchased native mints, coastal rosemary, indigo dye plant: 
Indigofera australis and Hardenbergia to plant at Girrawong preschool. 


improvise and ‘get tech savvy’ in order 
to maintain connections to community. 
I was able to set up free Zoom meetings 
through our Neighbourhood Service 
and navigate the garden with a laptop 
showing how the kids’ patch was 
thriving, and facilitate craft activities. It 
was a nice reminder to check in on each 
other as well as the vegies. 

I tried my hand at making 


»bage 
"9 Soup, b 
tables hid, 
Plan+ the peas With ? , 


Shek fo grow on-and they 
ow to the. Sunlight: 


It's not just 'a pack of seeds' when someone puts this much thought into 
preparing it for you. 'Seeds of kindness' going out to Preschools in NSW. 


Rachel made Earth paints using dehydrated 
beetroot, nasturtium, fennel and turmeric to 
paint on handmade recycled rose petal paper. 


watercolour vegie and flower paints 
using dehydrated beetroot, fennel, 
nasturtium flowers and turmeric 
powder. The method used bicarbonate 
soda, vinegar, cornflour and glucose. 
Another way to extract colour is to 
soak petals in vinegar. Rosella petals 
turn out exceptionally however the 
powder form allows longer storage. 
Next I experimented with 
recycled rose petal paper which turned 
out fantastic after some trial and 
error. You can make your own with 
a wooden frame, metal mesh and fly 
screen. After shredding scrap paper 
into small pieces the size of a five 
cent piece, place in an electric blender 
and cover to the top with water. You 
can also use an egg beater. Once the 
pulp looks mushy, tip it into a large 
container of water, add rose petals and 
colouring at this point then use the 
mesh to sift out the particles with a 
gold panning motion. The shape will 
form inside the frame, once the water 
has been pressed out flip the paper 


Practise an exchange system. Every time you take 
produce from a garden bring something back such as 
plant food, compost, worm wee or brew up some organic 
fertiliser that shows your gratitude. 


onto the wooden board and dry in the 
sun for a few hours. 

At the end of most days I wonder: 
have I done enough? Have I inspired 
enough people to create a more 
sustainable world? Then I realise ... it 
only takes one person to motivate one 
other person to become a link in the 
universal chain of change. Resistance 
fuels my passion to connect people with 
the earth, because once you establish a 
deep sense of belonging and confidence 
in who you are, no one will have the 
power to influence you. 

My aim is to learn collaboratively 
with future custodians of this land to 
think critically, question and hypothesise. 
This is key to shaping future leaders 
who will guide with compassion, 
empathy and a holistic mindset. The 
more willing we are to accept our 
interdependence as part of a ‘village 
of survival’ the quicker sentimentality 
diminishes and the more resilient we 
become and just remember, it only takes 
one seed to start a garden. 
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YIELDS 
OF 


Here's a summer project. 


Imagine a private, rainproof, and 
repurposed garden bathhouse. 
In suburbia. Canberra's Samantha 


Tidy and her husband put the 


old cubby house to work. Are 
you now looking sideways at that 


under-used shed? 


OR MANY Earth Gardeners 
around Australia, the garden has 

been a blissful and fortunate refuge as 
lockdown becomes an ever-increasing 
part of our lives. For families, having 
the space to run free — a garden space, 
no matter how patchy and dandelion 
dotted — is a mental health luxury that 
many in our cities just do not have. 

Likewise, a garden brimming with 
fresh produce, always stocked and 
‘open’, when a trip to the supermarket 
means anxiety, masks and sanitiser, is a 
wonderful reminder that being an Earth 
Gardener offers more than just deriving 
an edible yield. 

A garden offers a retreat, solace 
and security. Which is why our recent 
upcycle project is the gift that just keeps 
giving. Not long after we bought our 
house with its blank canvas backyard, 
my husband began a different project, 
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wedged in amongst our carefully 
mapped out permaculture plan of 
chooks, vegie beds, fruit trees and 
compost. It was to become a valuable 
part of our garden, with a different kind 
of yield. A cubby house. 

The design he developed, and then 
built with a friend in the space of a few 
weekends, was a large box shape with an 
open front, a clear skillion roof, and about 
30 centimetres off the ground. He used 
new timber, but we used paint that came 
with the house, and some clear laserlite for 
the roof, left over from other projects. We 
created a sandpit at the front, and our kids’ 
cubby was complete. 

What resulted was a sun-filled, 
rainproof haven of imagination and play. 
It was to outlive my children’s early 
years and then some. 

Now, with kids a little older and less 
inclined to make mud pies, the cubby 


house sat in plain view of the kitchen sink; 


a rather large memento of early childhood. 
It was lovely, but it was increasingly 
unused. Even when Covid descended, it 
was no longer a high priority for the kids 
who once played ‘house’. 

My husband was musing, in a way 
where he rubs his chin and hovers his 
hand over the screwdriver in his back 
pocket. 

The phone rang, and I removed my 
garden gloves. 

"So, I'm at the hardware. I’m 
standing in front of a bath. It’s badly 
chipped and has paint stains, but it’s 
super, super cheap. I was thinking of 
converting the cubby into a bathhouse.” 

It was one of those moments where 
you are reminded that the beautiful 
partnership you are in is the lifelong 
kind. Where you can read one another’s 
hopes and dreams and effortlessly (well, 


Halfway there. 


with a bit of elbow grease) make them a 
shared goal and reality. 
Fearful his wife on the end of the 


phone might be convincing him otherwise, 


the hardware store discounted it even 
further. Surprisingly, the 1800mm bath 
fitted in the back of our family car, and it 
wasn't long before the project was mapped 
out and ready for launch. 

I'd always wanted a stargazing 
firebath, but we just couldn’t work out 
how to make it happen in a way that 
was safe for the kids, with minimal 
effort and maintenance. Living in an 
urban environment, we also had a yard 
in full view of at least two neighbours. 
We had originally imagined it in the 
far corner near the chook run and had 
reasoned that this was the best spot — 
unproductive and somewhat private, 
albeit occasionally on the nose. It was 
a project for the future, and I'd been 


^ : Pte: dccem 
Oh So Zen. Complete with Japanese maple in the frame. 
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searching locally for a secondhand cast 
iron tub for some time to no avail. 

But a private, rainproof, and 
repurposed garden bathhouse? That 
trumped a firebath any day. 

Getting hot water to the bath wasn’t 
a problem. With a new fitting on the 
laundry tap, our existing garden hose 
could be used, and the bath filled with 
steaming hot water. 

Getting water out of the bath was as 
simple as cutting a small hole in the bottom 
of the cubby floor, connecting some poly 
pipe, and diverting it to the newly espaliered 
olives. The existing 30 cm drop allowed for 
a bit of gravity, and for my husband to reach 
under to fit the pipe. 

We attached a barn door for privacy, 
a new front to close in the ‘box’ of 
the room, and a curtain offers extra 
confidence. The neighbours uphill likely 


Sam's paradise. 
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wonder what on Earth that crazy family 
are doing now. 

A secondhand two-seater couch 
made for a cozy nook, and some nails 
made for hooks for hanging pot plants. 
The sandpit became a miniature native 
garden, and some leftover rocks from a 
retaining wall became a path for the bare 
feet of the freshly bathed. 

The result? A Zen native garden 
bathhouse for us all to enjoy. One 
evening fill of the bath does the whole 
family and is more waterwise than 
washing inside. It also doubles as a 
cold-water plunge pool during our hot 
Canberra summers. I often wonder 
what would have happened to the bath 
had we not given it a home. Smashed 
and put in landfill for not being perfect? 

We may not be able to see the 
stars, but I do admit, the first thing I 


Reading in the” 


think of doing when it rains, is running 
a hot steaming bath and reaching for 

a book. It’s a rewarding upcycle of 
valuable resources in the garden, and a 
guaranteed yield for years to come. 


BUILD A 


FRUITING 
CHAMBER. 


Nev Sweeney of St Clair in NSW 
describes the surprising benefits 
of building a chamber to increase 
your mushroom yield. 


WANTED to get the best harvest 

I could from my mushroom- 
growing efforts. My researches led me 
to the idea of a fruiting chamber. This 
is a structure that keeps the atmosphere 
surrounding the mushrooms high in 
humidity, while still allowing sufficient 
airflow so that carbon dioxide generated 


by the mushrooms can escape. Both low 


humidity and carbon dioxide build up 
can interfere with mushrooms fruiting. 

People have made DIY fruiting 
chambers from many things, including: 
old modified fridges, shower screens or 
windows constructed to make a cabinet, 
or a plastic tub (or tote) with holes 


drilled in it (called a 'shotgun' fruiting 
chamber). 

One of the more popular ones, and 
the design I chose, was to use a small 
plastic greenhouse, and by small I mean 
the 580mm wide x 380mm deep x 
1280mm high model readily available in 
hardware stores, nurseries or online. 

Initially I set it up inside the house, 
in our lounge room to keep it a bit 


warmer and relatively temperature stable. 


Also, seeing as it needed to be sprayed 
with water using a spray bottle regularly, 
I wanted it to be somewhere I could see 
it and go, "that's right, I have to keep 
that thing damp!” 


A simple little greenhouse 
from the hardware will do.. 


4 


In its original form (just the 
greenhouse by itself) the fruiting 
chamber worked, but not very well 
and my sporadic spraying of water 
from the spray bottle didn't help, it just 
didn't keep the fruiting chamber humid 
enough, resulting in stunted mushies. 
There was also the other issue: after 
further research it seemed likely that 
because the mushroom containers were 
fully enclosed to keep the humidity 
in, it also kept the CO»: in, which also 
results in stunted mushies! 

I needed a two pronged approach to 
make my fruiting chamber work better. 
The continual (and ineffectual) spraying 
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Nev bought this mist-making unit on 
ebay for $20 including postage. 


got old pretty quickly and so I needed to 
get something of a more automatic type 
that could keep the chamber humidity 
high, thus removing the need for my 
continual intervention! 

I got hold of a fogger/mist maker 
of the type used in small indoor water 
features. You know — the ones with a 
fountain shrouded in mist for a calming 
effect. You plug in the fogger and immerse 
it in a water supply. It uses ultrasonic 
waves to create a mist which then rolls out 
over the fountain’s landscape. 

I bought one on Ebay for the vast sum 
of $20 including postage. I set it up on the 
top shelf of the chamber in a cat litter tray 
which I then fill with water to act as the 
reservoir. My idea was the water vapour 
would be generated and then flow down 
over the sides of the cat litter tray to the 


The misting unit sits in a tray of water and 
maintains the humidity level in the chamber. 


mushroom fruiting containers below, and 
that is in fact what happened. 

To install it I punched a 12mm hole 
through the side of the greenhouse/ 
fruiting chamber (see below) and then 
unplugged the fogger from the plug in 
transformer lead. I placed the fogger 
itself into the cat litter tray, ran the lead 
through the hole and reconnected it 
to the supply lead, then plugged in the 
transformer. I then used a bit of the 
micropore (surgical paper) tape to seal 
the hole through which the supply lead 
ran. I turned it on, the result? Fog! 

Next, to improve the ability of the 
system to remove CO, without also 
removing the humidity, I hit on the idea 
of using a 12mm hole punch to make 
holes in the top and sides of the fruiting 
chamber and then covering the holes 


with micropore tape. The tape allows 
gas exchange while retaining the water 
mist inside and keeping any unwanted 
wild fungal spores outside. That was 
the theory I was operating under and it 
seems to have been successful. 

Next, I needed a place to set up 
the fruiting chamber for full time use, 
and sitting it in the lounge room wasn't 
going to cut it. All of that humidity is 
great for the mushrooms but there can 
be considerable condensation on the 
floor as a result. I have read that some 
people put theirs in the bathroom, for 
consistency of temperature (and the 
tiled floor would not be wrecked by the 
condensation) but our bathroom is too 
small for that so I elected to put it in the 
garage. The garage has a concrete floor 
and it does get a bit colder than I or the 


“To use the chamber, just put your mushroom boxes, 
tubs, bags or whatever containing the spawn and 
substrate into the fruiting chamber shelves below the 
fogger and water reservoir, turn on the fogger and then 
zip up the front of the greenhouse/fruiting chamber.” 
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mushrooms would like. But overall it 
seems to work very well except perhaps, 
in the depths of winter. 

To use the chamber, just put your 
mushroom boxes, tubs, bags or whatever 
containing the spawn and substrate into 
the fruiting chamber shelves below the 


fogger and water reservoir, turn on the 
fogger and then zip up the front of the 


greenhouse/fruiting chamber. Away 
you go. Keep a check on things every 
few days at least, so you can top up the 
water reservoir as required and see if 
fruiting has started. Some mushrooms 
will progress quite quickly so you need 
to keep an eye on them daily once they 
start to emerge and harvest them when 
they reach the stage you want. 


Nev is very happy with 
the increased yields 
after his homemade 
chamber. 


So far I have found the fruiting 
chamber to work very well and, all 
things being equal, allow me to get a 
much better harvest from commercial 
kits and DIY mushroom growing set ups 
too. It was cheap to put together but it 
is remarkably effective, so if you want 
to grow your own mushrooms I would 
suggest putting one together. 
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CHOOKIPEDIA 


Claire Bickle, our revered chook guru from Brisbane, breaks down the 
mysteries with her voluminous knowledge about all things chook. 


Hi, we have a chicken who we You could maybe contact a local Q Looking for advice please. We 
believe has fowl pox and I was wondering hatchery or vet to see if they can or have four Isa Brown chickens who are 
if anyone has any advice for treating her have the vaccine available and up two years old. Over the past two days 
and also if anyone knows of anywhere, we to what age it can be administered. one of the chickens has been looking 
can get our other chooks vaccinated. Coconut oil and Iodine on the pox really scraggly with feathers missing. It 

can help relieve the painfulness of looks like the other chickens are picking 
A the pox. Do not be tempted to pick on her. Would there be any reason why 

Fowl pox is a virus which you the scabs off. they would pick on her all of a sudden? 

can vaccinate against. It is generally Mosquitoes can transmit this 
administered to chicks when they are a virus to your poultry. Maybe A 
day old along with the Marek’s vaccine. consider trying to mosquito-proof If the chicken in question is 
It can be also be given to chickens your night house or pop up some of unwell other chickens will possibly bully 
around 12-15 weeks of age. those night light bug catchers. and harass her. Other issues that cause 
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feather loss are, moulting (a natural 
feather shedding occurrence) and mites 
(she may be pulling her own feathers 
out due to itchiness). Feather pecking 
can also occur between chickens when 
they are experiencing a nutritional 
deficiency. Check her for lice and mite 
or illness — treat accordingly. Up the 
protein in their diet if it is possibly a 
little low. Separate her for a few days if 
the bullying continues so that she can 
have a spell to recover. 


Q We got a surprise teeny weeny 


egg that's come from my one of my girls 
this morning. What causes this? 


Sometimes these tiny eggs are 
called a fairy or witch egg. Fairy eggs 
are usually eggs where your hen hadn't 
released a yolk before her body had 
produced a shell to encase it all. They 
can also just be a tiny egg with both 
white and yolk but just super small. 

These can occur often at the start of 
the laying season of a young pullet and 
is not something to be too concerned 
about. It can also again occur due to an 
interruption during ovulation, trauma or 


shock of some sort. 


This egg seems to still have the 
umbilical cord attached. Any ideas on 
what's going on and whether I should 
be concerned? 


This egg oddity looks a lot like 
a reproductive issue linked possibly 
to the shell gland (shell formation) 


or something closely related. It's like 
the shell hasn't fully finished forming 
around the yolk and album. These 
things usually sort themselves out of 
their own accord. If the issue persists, 
I'd recommend a trip to the vet. This 
can happen as a hen ages, especially with 
the common layers, or due to trauma 
and interruption during ovulation. 
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Just curious as to what grains 
-hicken lovers feed their chickens? 


Most ready to buy poultry feeds 
have a combination of cereal grains such 
as, millet, corn, sunflower seed, sorghum, 


wheat, barley and oilseed meals such as, 


canola meal and soya bean. 

Some people like to feed their 
poultry whole grains whilst others 
choose pellets or fine layer mash. Fine 
layer mash is where the grains have been 
ground up to a certain extent. I feed my 
quails fine layer mash and some people 
feed smaller bantam breeds this as well, 


as it is easier to consume for the smaller 
chicken breeds and bird types. 
Choosing the fine ground layer mash 
also means fussy fowl cannot pick and 
choose which grains they want to eat, and 
long term receive a more balanced diet. 
Certified organic grain is always a good 
choice when making your selection. 


I'd like some advice on a problem 
we're having with our roosters. Our 
four-year-old Barnvelder rooster is the 
father of our 18 months old rooster. In 
the last couple of weeks, the younger 
smaller rooster has been attacking his dad 
constantly. His dad is terrified of him and 
we've had to separate them. Will this be 
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a permanent problem or is it a seasonal 
issue? We may have to rehome one of 
them if it continues. Any ideas with 
resolving this issue would be appreciated. 


s The son is challenging his dad 
for the top rooster job. Sometimes it 


settles down once they get their pecking 
order sorted but often it does not. You'll 
have to monitor how it goes and make 
sure the dad isnt being kept away (bullied) 
from food and water. If it doesn’t settle 
down, you may need to consider creating 
a separate pen for one of the roosters or, as 
you mentioned, rehoming one. 


FOOD BASICS 


Wendy Bartlett of Normanville in South Australia writes every issue 
about fundamental foods — their growing, nurturing and tips for 
newbie and experienced organic gardeners. Here Wendy reminds 
us of the simple delights of summer watermelons. 


UMMER fruits are always a delight Growing your own in your backyard — refreshing, non-alcoholic drink in 

and who can pass up a nice cold means superb flavour and some varieties, summer. 
lice of watermelon on a hot day? It’s so like the Cream of Saskatchewan 
refreshing and who knew that each bite (heirloom) — tastes like champagne, but GROWING CONDITIONS 
of watermelon contains 92 per cent water doesn’t store well. Which is why this The key to a good crop of watermelon 
and 6 per cent sugar? But that’s not all — beauty will never reach the supermarket is a well-drained soil with a previous 
it’s also a good source of Vitamin C, beta shelves. Imagine blending it up with addition of well-rotted animal manure. 
carotene and lycopene. some ice or some lemonade for a Encouraging a deep root system will 


the , ichkin y.” 


mean the plants can cope with drier 
conditions throughout the growing 
season compared to pumpkins and other 
Cucurbits. Practise deep waterings less 
often and mulch plants once established 
with old hay. The nutrients within the 
soil should be enough to sustain plants 
throughout the growing season. Some 
people like to pinch out shoots to 
control spread of vines, but I prefer to 
allow nature to take its course. 
Watermelon enjoy hot conditions 
and flower set and fruit development is 
often inhibited by daytime temperatures 
below 25 degrees Celsius. If your 
region experiences lower temperatures, 
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Melon leaves are rich in calcium and are a valuable contribution to the compost. 


try the varieties for cooler climates, like 
Sweet Siberia. 

It is possible to grow warmer 
varieties in cooler climates if you plant 
vines facing north or where they receive 
warmth reflected from a house wall or 
fence. During the early evening vines 
will still receive warmth which is held in 
the wall for some time after the sun sets, 
providing maximum warmth and more 
ideal growing conditions. 

Sometimes large fruits can crack 
if temperatures drop or if a large 
temperature fluctuation occurs and once 
cracked, it makes fruit vulnerable to 
bacteria and ultimately rot. 


HOW TO KNOW WHEN FRUIT IS RIPE 


Check out the tendril — a pig tail-like 
stem which grows opposite the stem 
attached to the melon where it joins 
the main vine — if it's dried out - the 
melon is ripe for the picking. 

You can also check the colour 
of the patch on the base of the 
fruit where it is in contact with the 
ground — it should be a whitish green 
colour which turns to pale yellow 
when fruit is ripe. Some people 
swear by tapping the fruit and if it 
sounds hollow it's ripe. 


Watch out for white patches on 
exposed fruit during very hot 
temperatures. Melon skin can burn in 
the sun and this can lead to softening 
of the skin which allows bacteria to 
enter which eventually leads to fruit 
rot. It’s best to plant vines among 
other plants or to ensure vines receive 
shade during hottest part of the day or 
later in the day. 

I plant watermelon around my 
citrus trees and allow them to trail 
across the nearby gravel path so they 
don’t take up valuable garden space. 
They can also do well planted amongst 
corn and pumpkin vines which help 
protect them from damaging hot sun. 


Powdery and downy mildew can 
sometimes be a problem but they 

are also common as the end of the 
growing season nears so, unless the 
plant productivity is being inhibited 

I tend not to worry about either of 
these problems. If you are concerned 
and would like to eradicate them, try 
making a spray with one tablespoon 
baking soda and half a teaspoon of 
liquid, non-detergent soap with three 
litres of water. Spray plant well and 
repeat, especially after rain. 


Moon and stars (Diggers Seeds — 
heirloom) — Harvest 126 days, 3-4 fruit 
per plant. Red flesh and excellent 
storage. 

Sweet Siberia (Diggers Seeds 

— heirloom) — orange flesh with 
delicious flavour. Cooler climate 
variety. Harvest 114 days, 4 fruit 

per plant. 


Most children can’t resist slabs of fresh watermelon. 


* Supermarkets 

now often stock 
wonky vegies - they're 
often cheaper and just has 
good as straight ones. 


FOOD WASTE WARRIORS 


how you can be the change 


Growing, cooking and healthy living for keen kids: nutritionist and mum, Jessie Kapitola of 
Perth is writing a three part series for Earth Gardeners’ children. If you know any children 
who don't regularly read EG, please show them Jessie's delightful story. 


USTRALIA has a BIG 
problem with food waste. The 
Department of Agriculture says that each 
year Australians waste around 7.3 million 
tonnes of food. That is about 300 kg of 
food waste PER. PERSON, every year! 
How much is that? It's enough to 
fill up 13,000 Olympic sized swimming 
pools. I'll bet you never plan to throw 
out one in every five bags of groceries 
you bring home, but that is what we're 
doing at the moment. 
Why is that such a problem? When 
we waste food, we also waste all of 
the energy and water it takes to grow, 
harvest, transport and package it. Even 
worse, when food goes into landfill and 
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rots it produces methane gas — which 

is a greenhouse gas even worse for our 
environment than carbon dioxide. Food 
waste accounts for more than five per cent 
of Australia’s greenhouse gas emissions 
and we know that our emissions are 
contributing to climate change. 

Wow. That all sounds pretty 
overwhelming and scary, doesn't it? We 
don’t want this problem to keep going like 
this, in fact it CAN'T keep going like this! 
We are running out of space for landfill, and 
we know that we have to make changes to 
prevent further climate change now. 

“But I’m just one person”. Or: "I'm 
just a kid, what can I do?" 

You know what? Here is the great 


news — You can start making a difference! 
And you can do it right away. 

If one person, one household, one 
classroom starts to make little changes 
— imagine what a huge change that will 
add up to over time?! 

So, let's start to tackle this problem 
together — over the next few issues we're 
going to share some really easy (and 
yummy!) ways that you kids can help to 
address food waste at the individual level 
— and maybe you can even challenge 
your whole family, or even your school 
to get on board. 

In this issue our tips to reduce food 
waste are around being smart, planning 
and thinking ahead. 


9 Have a plan when you grocery shop 
— write a menu for your meals and 
only buy what you need. This will 
stop you having food go off before 
you get to use it. This includes 
planning for your lunchbox — be 
realistic! Let Mum or Dad know 
what you enjoy eating at school. 
Maybe packing your lunchbox is a 
job you can be in charge of? 


9 Before you go shopping, while you're 
writing your list, check your fridge 
and make sure you plan to use what 
you already have in the fridge. It'll 
be kinder to your budget as well as 
the environment. If you have a vegie 
garden, then consider what's ready to 
harvest and in season and include it 
in your meal plan too. 


€ Dont be afraid of eating vegies 
that don't look picture perfect. 
Thankfully, our big supermarkets are 
now realising that we can eat fruit 
and vegies that are a little wonky or 
funny looking. When we buy the 
funny looking food, we'll prevent it 
from going to landfill. They'll still 
taste delicious and as a bonus they 
are usually cheaper! Could you 
encourage your school canteens to 
buy and use this food in their food 
preparation too? 


€ Work out new ways to use leftover 
food — Mum or Dad can freeze 
leftovers to take for work lunches 
and you can take left over dinner 
to school for a warm lunch in a 
thermal container. Small amount 
of Bolognese or Mexican left 
over? Why not wrap it in a little 
puff pastry and bake it until crispy 
and golden for a quick version of 
a pie — a great addition to your 
lunchbox. 


9 Have a surprise dinner’ night. Take 
out all of the left-over bits in the 
fridge and get creative! Everyone 
might have a different dinner, but 
none of those little bits will end up 


in landfill. Can you add some pasta 
or a hard-boiled egg to the leftovers 
to bulk them up and make them a 
bit more filling? 


Although the food waste problem in 
Australia might seem pretty huge and 
hard to tackle, we can all start by making 


some little changes ... even one 


A pastry parcel is a great way to use up last 
night's leftovers in a yummy new way. 


Check what's ready to harvest in your own garden before you go shopping for food. 


little change will add up to make a big 
difference over time. 
Good luck Food Waste Warriors — 


You can be the change! 


PS: Stay tuned for the next few issues where 
we will bring you some delicious recipes to 
avoid food waste and a step-by-step guide to 
make your own in-ground worm tubes. 


You can take leftover dinner to school for 
a warm lunch in a thermal container. 
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Amanda with her rooster, Lord Nelson. 


EG's permaculture wisdom elder, Bruce Hedge from the Macedon Ranges in Victoria, visits a 
new neighbour who's started her permaculture journey — during Covid — with a bang. 


HE COVID lockdown was the 

final straw for Amanda King. She 
knew she had to get out of the city and 
start really living the life she'd wanted 
for twenty years. After a postage stamp 
garden in inner Melbourne gave way to 
a larger suburban block in Melbourne's 
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Eastern suburbs, the next part of her 
life was devoted to home schooling two 
children. 

I asked her where the interest in self 
sufficiency started. “I became aware of 
the food I was putting in my children’s 
mouths, and I wanted to have a large 


input into that part of our lives. I was a 

huge Peter Cundall fan, and that really 

started the quest.” A meeting with 

David Holmgren and Su Dennett at 

the Sustainable Living Festival in 2013 

started fanning the permaculture flames. 
A redundancy package allowed her 


~ Zone 1-2 
beginnings, 
June ‘21. 


to enrol in the Diploma of Horticulture 
at Holmesglen in 2014. She excelled to 
the point where her 5m x 3m “Delicious 
Sanctuary” small courtyard food forest 
design was selected by Holmesglen 

to represent them at the Melbourne 
International Flower and Garden Show 
in 2015. She was encouraged by Costa 
(no surname necessary) and had over 
100,000 visitors go through her display. 

Melbourne’s Eastern suburbs 
permaculture groups further kindled 
her interest in moving to a bigger block 
and start really putting her horticulture 
talents to work. “I became a self 
confessed tree hugging hillbilly hippie,” 
she chuckled. “I started looking for 
three to five acres in Melbourne’s East 
but could never really find the right 
place.” 

The search for suitable land was 
not easy. She estimates she “saw” more 
than 60 properties on line, and actually 
inspected at least a dozen over the 


4 course of a year. What were her main 
September '21. priorities? "Community first, access 
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Amanda's ‘Delicious Sanctuary’, at the 
Melbourne International Flower and Garden 
Show in 2015 with ‘captive elf’. 


to transport to a job in Melbourne, 
and about five acres of land was a good 
start.” Amanda needed an established 
house in okay condition, good sheds 
and fences, and fast NBN for her work. 
And sealed road access would be a nice 
bonus! A weekend away in Victoria’s 
Macedon Ranges was her "Tree 
Change" moment. 

Woodend’s Farmers Market gave 
her a glimpse of the ‘Community’ factor 
she was seeking, and real estate windows 
confirmed that land and houses in the 
North West corridor were more within 
her price range than those in the East. 

Then COVID Lockdown hit 
Victoria. 

“T couldn’t go out and inspect 
properties at all,” she lamented. “I 
must have seen 40 or more properties 
on Google Street View, but it was very 
frustrating to not be able to inspect 
them”. She found a rental property in 
a town nearby which she inspected by 
Zoom, moved in and began her search 
in earnest. 

Amanda had refined her wish list, 
and had put more emphasis on factors 
like a good water supply, excellent 
fencing, and no monoculture or 
chemicals for a very long time. “I 
needed to leap ahead to a place where I 
didn’t need to expend the energy I had 
in my thirties”. A lucky break alerted 
her to a place she'd seen before on line, 
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Bed preparation. 


but had initially dismissed as being too 
big at ten acres. 

“As soon as I saw it was still for 
sale, I made a determined effort to 
inspect it” She made an offer. The 
vendors accepted, and Amanda started 
her new adventure. With a very 
big bang. Even though she had an 
already comprehensive horticultural 
background, a two week live-in 


Permaculture Design Course with David 


Holmgren expanded her knowledge of 
permaculture and provided her with a 
detailed plan of her full ten acre block. 
She started seeing additional 
projects she'd not contemplated, such 
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as planting a missing part of the 10 
km Biolink corridor connecting the 
Cobaw and Macedon Ranges along her 
west boundary. She and her partner 
have already started work on the three 
permaculture zones close to the house. 
Amanda had also allowed enough extra 
to pay for another couple of 22,500 litre 
tanks to collect water off an unused shed 
roof, and has plans for a fire bunker and 
large solar array to be installed soon. 
Amanda’s dream of her own 
permanent renewable food supply is well 
and truly under way, and next Spring 
her previously bare front paddock will 
burst forth with abundance. 


REFLECTIONS OF A 
LONG-TERM WWOOF HOST 


Well-known permaculture educator, Robin Clayfield*, has been hosting 
WWOOFers since 1992. Here she reflects on the benefits and some 
memorable hosting experiences. 


HAVE so many memories of 

the different people who've 
WWOOFed at my one-acre Lot at 
Crystal Waters Permaculture Village. I’ve 
been a continuous host for over three 
decades and value my involvement and 
the WWOOF organisation highly. 

I remember Lionel Pollard, founder 
of WWOOF Australia, coming to the 
early Permaculture Conferences in the 
80s. I joined up when I was settled at 
Crystal Waters because of meeting him 
and have always appreciated WWOOF' 
inclusion and ease of identifying 
permaculture places for people who 
want to come and learn permaculture. 

I was recently at Northey Street City 
Farm with my permaculture book stall 
and a woman named De remembered 
me from the mid 90s when she spent a 
year WWOOFing from Samford to Cape 
Tribulation. She commented that while 
here at Crystal Waters she remembered 
the generosity and enjoying seeing how 
so many different kinds of people were 
living ‘alternatively’. 

The whole world has come to us 
here, via the WWOOF Network. My 
son did five years of home educating 
high school and loved the diversity of 
cultures and learning about different 
countries, customs, languages and 
cultural teachings. 

I've not had the opportunity to 
celebrate Christmas for over 32 years 
(until last year) due to running either 
"The Chai Tent’ at the (Maleny, now) 
Woodford Folk Festival or more recently, 
‘The Sacred Union Labyrinth’. 

Over some of those Festivals 
WWOOFers have ended up on the Chai 
Tent team receiving an income or got 
a free ticket for working with us. Often 
WWOOFers have been involved in the 


preparations like harvesting bamboo, 


rolling yum balls, grinding Chai spice 
and even child minding! 

In other celebratory contexts, 
people WWOOFing with us have 
enjoyed ceremonies and celebrations 
within the community and locally. One 
example comes to mind of women 
attending our regional monthly ‘New 
Moon Women’s Circle’ with me and 
then years later, one woman invited me 
to run a Women's Weekend in the Alps 
in Switzerland. A fantastic adventure. 

Almost a decade ago one woman 
from Spain spent a whole year 
WWOOFing with me, helped me run 
my courses and became more and more 
confident at organising the WWOOFers, 
and me, and documenting processes from 
my workshops. She later invited me to 
present a workshop on Majorca in Spain. 

I guess the moral of this story is that 
WWOOFing or hosting WWOOFers 


can lead you anywhere. Enjoy! 


E e. ae 


Robin and friends decorating the sign for the Crystal Water Permaculture Village where Robin lives. 


* For more information about WWOOF see 
www.wwoof.com.au. 


*About Robin 

Robin Clayfield has spent well over four 
decades working, playing, and interacting 
in groups in various capacities since being 
on student councils at Uni in the late 70s. 
This began her journey chairing meetings 
and progressed to lobbying governments 
and councils after she did her permaculture 
design course in 1983. Since 1990 she has 
been facilitating and creating one- and two- 
week intensive residential courses, training 
teachers, guiding women’s weekends, 
designing and leading empowerment and 
visioning sessions (for community groups, 
businesses and individuals). She has also 
presented at conferences and festivals, as 
well as living, working and sharing with 
others in community — all in a spirit of 
empowerment, creativity, joy and holistic 
growth and learning. 


Email: robin@earthcare.com.au, www. 
dynamicgroups.com.au. 


Em and 
Simon's new 
strawbale 


cottage 
with garden 
plantings 
about to 
start. 


AT OLD HILL FARM 


Simon Little and his wife Em survived a bushfire that left them homeless. Now they've 
moved into their strawbale cottage as they establish an Earth Garden lifestyle on a bush 
block inland from the mid-north NSW coast. 


M AND I were living in a caravan- 
come-shed on our farm in 2019 

when the wall of fire came from the 
West. The fire hit Bobin in the afternoon 
of Friday 8 November, the day after my 
wife's 27th birthday. We were made 
homeless in an hour. Thankfully our dear 
friends Mooney and Claire across the 
other side of the valley took us in while 
we got ourselves organised. 

In March 2020 we moved back 
onto the farm in a van that Sam and 
Simone Viva kindly lent to us while they 
built our dream house, a solar passive 
strawbale cottage. We moved out of the 
van and into the house while the render 
was still drying in November 2020. 

Our house and garden were still 
drawings in my notebook when the 
fires came through. Although living in a 
caravan for years was sometimes tough, 
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Emily and I are forever grateful that we 
weren't halfway through construction 
when the fire hit. The fire reinforced 
the need to have firebreaks, fire retardant 
trees and water. 


THE GARDEN DESIGN 
In medieval Japan, Zen Buddhists 
cultivated their temple gardens as part 
of their spiritual practice. And before 
Buddhism, the ancient indigenous Shinto 
religion paid homage to ancestors and 
animal spirits who inhabit rivers, rocks, 
mountains, forests and meadows. 

These Buddhist and Shinto 
gardens were designed as sacred spaces 
that represented and simultaneously 
facilitated the harmonisation of humans 
and their surrounds. So it is at Old 
Hill Farm. We use certain aesthetic 
techniques to enmesh human structures 


with the environment: the borrowed 
landscape, softened lines, solar aspect, 
shade, contrasting shapes, form, balance, 
asymmetry, texture and colour. 

Our house garden is a microcosm 
of the ecosystems found on the Mid 
North Coast: rainforest, bush, grassland, 
creek and swamp. Out the front door a 
pond stretches towards the winter sun, 
reflecting ripples up onto the ceiling 
and walls of the house. Due to the sun’s 
low winter angle and north orientation 
of the house we are flooded with warm 
light all through winter which heats 
up the slab and that heat is trapped by 
the strawbale walls and double-glazed 
windows and doors. 

We dug the pond with shelves to 
allow wetland plants to grow at different 
depths. If 50 per cent of the pond's 
surface area is dedicated to plants, they 


Planting Nonna's favourite grevillea on Em/Hugo's placenta. 


will create a self-regulating ecosystem, 
oxygenating and cleaning the water 
whilst providing habitat for creatures. 

The disturbed ground next to 
the pond has been sown with native 
grasses and flowers to create a meadow, 
scattered with wise old boulders who 
cast the most impressive shadows on a 
full moon at midnight. 

The subsoil that was excavated 
from the pond construction was used to 
create a hill to the West side of the house. 
Following permaculture principles, this 
was planted with fire retardant rainforest 
trees to create a wall of green to help 
shield the house from the harsh western 
sun on summer afternoons. 

To the south we dug another more 
substantial pond. A post and rail fence 
with pickets milled on the farm will wrap 
around the house verandah and encircle a 
small yard and outdoor dining deck. 

Between the car port and kitchen 
window is where a shady fern garden 
will be established with another small 


pond, connected to the northern pond 
by a dry gravel creek bed spillway. Wet 
rocks will shelter tree ferns and give me 
something nice to look at while I cook 


dinner. This is also the future site for an 
outdoor hot shower. 
Along the driveway to the north 


The pond now it's vegetated. 


"Although living in 
a caravan for years 
was sometimes 
tough, Emily and | 
are forever grateful 
that we werent 
halfway through 
construction when 
the fire hit. The 

fire reinforced 

the need to have 
firebreaks, fire 
retardant trees 
and water." 


east of the house a bush garden will grow 
up and create a pleasing shady avenue of 
shapes, colours, smells and birds song. All 
but a few of the plants are indigenous to 
our area and have been grown from seed 
I collected, germinated and nurtured in 
my little home nursery. 

The garden is far from finished but 
Emily and I are extremely stoked to have 
a roof over our heads and roots in the 
ground. Our first child, Hugo, was born 
recently. I can't wait to teach him all the 
names of the local plants and animals that 
inhabit this little world. 
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behind the scenes 


NUMBER NINE IN A SERIES 


JACKIE FRENCH 
Jackie French AM is one of Earth Gardens most loved writers. She has written her column 
for EG continuously since 1986. She has written over 240 books and won more than 60 
national and international awards. Jackie is one of Australia’s most popular children’s authors, 
but is also an historian and ecologist, writing across many subjects such as the award winning 
eco history Let the Land Speak and her historical novels for adults, all with a deep ecological 
recognition. Her books are part of the Australia Curriculum. Diary of a Wombat, illustrated 
by Bruce Whatley, has been translated into 34 languages. It was also on The New York Times 
bestseller list. Jackie was awarded the 2015 Senior Australian of the Year, and Australian 
Children’s Laureate 2014-2015 as well as Australian Literacy Ambassador 2011. In 2016 she 
was appointed a Member of the Order of Australia for services to literature and youth literacy. 
In her early twenties Jackie moved to Araluen, near Braidwood, NSW, where 
she lives with her husband Bryan Sullivan. They have turned their property into a 
conservation refuge. Jackie is the director of The Wombat Foundation and patron of 
many organisations to help children and the earth. 


BRUCE HEDGE 


Bruce stumbled into writing for EG in 1994 with an article about his 16-year 
permaculture adventures. 104 issues later, Bruce is pleased to be part of a great 

team of writers and educators. Bruce was a Project Officer for the CERES 
environmental park in Brunswick, Melbourne. He helped change the site from a 
municipal depot to an award-winning demonstration of inner-city living. He and 
Alice bought their block of bare farmland at Newham in 1978, and started possibly 
the oldest consciously-designed, continually-occupied permaculture/keyline property 
in Australia (and therefore the world). One recycled school house, two mudbrick 
buildings, three children, and 42 years later, the challenges keep coming. The aims of 
living lightly are still there, and new technologies promise exciting directions. Bruce 
repaired Olympus cameras, but with the digital revolution, he became a full-time 
photographer. Bruce and Alice look forward every Spring to the renewal of the 
Earth, and expanding their existing food forest. 


TANYA JENKYN 


Tanya is a diehard groupie for trees. A well-formed leaf makes her weak at the 
knees. Call her Chairperson of the Flower Fan Club and Secretary of Seeds. She 
roots for the tubers and rhizomes of the Earth. Whether there is mushroom or 
not, she'll fill it with plants. Maybe xylem and phloem courses through her veins 
because given the chance to speak for them, she'll convince you to help plants 
proliferate. Coming from a long line of gardeners, Tanya's childhood was spent 
wandering treelined pathways where she would make cubby houses from foliage 
and magical potions from flowers. Habits flow down the family tree so it will 
come as no surprise that Tanya s children also seek to make the world around 
them grow greener. As a herbalist and horticulturist, she never underestimates 
the power of plants to heal. Not just with their pharmacological activity and 
nutritional benefits, but their very existence makes the space around them vibrate 
with better health. 
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RACHEL ALTENBACHER 

Rachel moved onto a rundown property in the rolling hills of the Manning 

Valley in 2010 and has since established a productive homestead using holistic and 
permaculture principles. Returning home after months living in a Pacific island 
village and discovering a passion for growing organic food. Rachel left her corporate 
career to embark on an adventure of self reliance. She has built vegie patches, an art 
studio, fences and renovated her mud brick cottage. Rachel presents sustainability 
talks at community events, co-ordinates a local produce/seed exchange initiative 
and has implemented kitchen garden programs in numerous early childhood 
education settings. Her daily practice of mindfulness yoga and making eco-products 
from scratch contribute towards her contentment in simple, slow living. Dancing 
continues to be part of her life but rather than competing on the dance floor she 
choreographs rotational grazing routines for a herd of cattle, sheep, alpacas and 
poultry with her faithful old horse, Billy Jack, by her side. 


JUDITH GRAY 

Judith has been the co-publisher and book review editor of Earth Garden for 30 
years. She lives with her husband Alan and children on a solar-powered ‘urban 
farm’ at Cable Beach in Western Australia. Judith is an accomplished artist, art 
teacher, and yoga and meditation teacher. She is knowledgeable about food 
gardening, compost and chooks. Judith also runs the Earth Garden office, as well as 
being a Director of the Earth Garden Foundation Ltd, which she helped establish 
in 2008. Judith has been involved in many other projects and environmental 
campaigns, and home-schooled three of her children for three years. She was the 
main cook for a local emergency food charity in Broome, training other cooks for 
five years. She has travelled extensively throughout the remote deserts of Australia, 
and trekked in the Himalayas to the most remote Tibetan valleys to install solar 
lighting in health posts. 


ALAN GRAY 

Alan has been the editor of Earth Garden since 1987. He lives with Judith 
(co-publisher) and their family on a solar-powered urban farm at Cable Beach in 
WA. Alan worked as a journalist in Melbourne before taking over Earth Garden 
from Keith and Irene Smith. He has always been an environmental and social 
activist, pre-dating the Franklin Blockade. Alan is the Chairperson of the Earth 
Garden Foundation, and has worked for 12 years with their Indigenous partners 
in the Himalayas to install solar lighting and power in more than 55 remote 
village health posts and regional hospitals throughout Nepal. Alan and Judith 
owned Australia’s first commercial electric car, the first ‘Blade Runner’. He is 

a keen organic food gardener and surfer, and has travelled extensively through 
remote desert regions of Australia with his family. Alan has an abiding interest 
in Aboriginal culture and works on projects to help remote Indigenous families 
solve their financial crises. 


LIZ INGHAM 


Liz Ingham has written the Confessions of a Weekend Hippie column for Earth 

Garden magazine since 2002. The genesis of the column was that after decades of 
environment campaigning, she and Trevor had bought 20 acres of beautiful grassy 
woodland in Central Victoria to save it, and found themselves rewarded with a 
playground. Without planning it, they found themselves heading there every 
weekend. The column documents their weekend lives of food gardening, mud 
building, cooking, preserving, 12-volt wiring (bzzzzt), bush walking, yoga, sewing 
and all the nanna-technologies, as well as their delight in the seasonal array of native 
wildflowers, grasses, trees, birds, insects and animals. Liz and Trevor love making and 
doing, and long evenings of thinking, but like so many Earth Gardeners, this mostly 
happens on the weekends after their working lives in Melbourne are packed away. 
Liz’s first documented philosophical idea was “that zucchinis have it all worked out”, 
and now you can’t stop her. 
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CREATIVE CULTURE 


Edited by Judith Gray 


SOIL 


The incredible story of 
what keeps the earth and 
us, healthy 


by Matthew Evans 


Paperback 272 pages, 
black and white 


Published by Murdoch Books 
$32.99 inc GST 


This is a must read for any passionate 
Earth Gardener. If you have ever 
suspected that the soil holds many 
secrets, or that your soil condition 

is the key to your gardening success, 
then this book is for you. 

This book goes way beyond 
greening our neighbourhoods. 
Author Matthew Evans is a farmer, 
cook and an environmentalist. 
Matthew says for too long we 
have neglected the land beneath 
us. Using European-based farming 
systems for the past 10,000 to 12,000 
years, humans have consistently 
turned arable soils into desert. 

Land clearing and overgrazing is 
the story of the modern Australian 
landscape, Matthew describes it as a 
national loss. And what a loss it is, 
with 1.5 billion tonnes of topsoil a 
year, moving down hill, thanks to 
water erosion alone. 

So, soil nourishes us. There 
are more living things in a 
teaspoon of soil, than there are 
humans on Earth. Soil is pivotal in 
healthy ecosystems and is the medium 
through which plants communicate. 
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‘A love letter te 
Mother Farth and 


read) 


The incredible story of what 
keeps the earth, and us, healthy 


Matthew Evans 


Most of our antibiotics are derived 
from soil microbes and most 
importantly, good soil stores way more 
atmospheric carbon than poorer soil. 
Just a few of the issues Matthew raises 
and explores in this timely book. 
This is a wonderful combination 
of science, history and hope. Soil 
is our greatest resource and vehicle 
for recovery. This is a passionate call 
to us all, to tend and improve the 
microbiome in our backyards. Build 
the change you want to see, in your 


very own patch. 


GRANDPARENTING 


GRANDCHILDREN 


New knowledge 
and know-hows for 
grandparenting under 5s 


by Dr Jane Williams & 
Dr Tessa Grigg 


soft cover 214 pages 
black& white 


Exisle Books 
$32.99 inc GST 


With the demands of modern society, 
grandparents are increasingly involved 
in raising their grandchildren. This 

is a guide written specifically for 
grandparents to help them raise well- 
rounded, ready to learn, emotionally 


THE GOOD LIFE 


How to grow a better 
world 


by Hannah Moloney 


Soft cover full colour 
A4 300 pages 


Published by Affirm Press 
$39.99 inc GST 


To author, designer and gardener 
Hannah Moloney, permaculture is 
so much more than agriculture and 
gardening. It has evolved to become 
a whole system of change. Hannah 
believes permaculture design and 
practice can be applied to everything 
from building design, town planning, 
economics, governance, education, 
creativity, health and wellbeing and 
technology. Permaculture is literally a 
framework for designing and creating 
a new type of culture that can be 
permanently sustainable. 

Well that is a big goal and this book is 


a study of how Hannah is doing all of the 
above, with so much joy and enthusiasm, 
it’s contagious. Hannah writes of her 
experiences around sound design 
principles, recycling, upcycling, energy 
efficient building and much much more. 

This book is divided into four 
main parts exploring Hannah’s family 
house reno in Hobart, their garden, 
food growing and local community. 
Included are great ideas for mapping 
out your own strategies and stories from 
other permies on the journey to a more 
sustainable lifestyle. The photos are 
inspirational and in true permaculture 
style, the diagrams say so much more 
than words. Learn how to include 
animal husbandry into your plan and 
create your own abundant paradise in 
the burbs. 

This book takes the essence of 
community, sustainability and hope, 
rolls it into one big inspiring volume 
and sets the reader onto a path of 
interconnectedness. Great work 
Hannah. 


 GRANDPARENTING 


GRANDCHILDREN 


New knowledge and know-how 
for grandparenting the under 5s 


so 


resilient grandchildren. Learn how 
to understand the key influences 

on healthy development in 

your grandchild’s first five years: 
movement, music, sleep and food. 
Learn to build a loving, supportive 
relationship, while constructing 
essential life skills for happy, capable, 
and confident learners. 

With chapters covering 
subjects like behaviour, gut and the 
brain, sleep, real play and music, this 
book offers an amazing framework 
and wealth of research. Authors 
bring loads of first hand experience 
and stay well grounded in the 
power of sparking the imagination 
and creativity in children. 

Here is your licence to 
remain a tech dinosaur. Leave 
the screen out of it; talk, read and 
play games instead. We know 
children who regularly engage in 
direct conversations with adults 
as preschoolers are more likely 
to have greater language and 
communication skills when they 
start school. 

This book is a great guide for 
spotting and responding to signs 
along the developmental pathway. 
Explore and learn together. 
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Edited by Alan Gray 


BUSINESS COUNCIL BACKS 50 PER 
CENT EMISSIONS CUT 


Big business has thrown its weight 
behind a 50 per cent emissions 
reduction by 2030 to avoid a “costly 
and damaging” game of climate catch- 
up. The Business Council of Australia 
believes a cut of between 46 per cent 
and 50 per cent on 2005 levels within 
the decade is pragmatic, ambitious and 
will drive investment. 

“The purpose of our work is to 
move forward, not engage in an endless 
debate about issues the nation and the 
world has moved past,” BCA president 
Tim Reed said. The council said 
modelling showed accelerating emissions 
cuts would leave Australians better off 
by an average of $5,000 per person each 
year by 2050. 

Australia in 2015 committed to an 
emissions reduction of between 26 per 
cent and 28 per cent below 2005 levels 
by 2030. But the Morrison government 
resisted until relenting on a 2050 net- 
zero target after immense international 
pressure ahead of the recent COP26 
climate talks in Glasgow in October. 

The BCA thinks the regions have 
the most to gain, and it wants the 
government to commit to a net-zero 
2050 target and increase shorter-term 
goals to provide investment certainty 
and incentives. This would allow for 
the development of new technologies to 
address abatement in sectors where it’s 
harder to cut emissions. The BCA’s call 
is a significant shift from the position it 
held in 2018, when it attacked Labor’s 
proposal of a 45 per cent emissions 
reduction target for 2030 as “economy 
wrecking”. 

It now says the electricity industry 
is expected do the heavy lifting on a 
stronger 2030 target, with the BCA also 
flagging significant opportunities for 
renewable investment. 
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Bus 


Business Council of Australia boss Jennifer 
Westacott urged the Federal Government to 
lift the nation’s emissions reduction target 
for 2030 as well. 


“The momentum for moving 
towards net zero by 2050 is unstoppable. 
The pace and scale of change is 
accelerating globally,” its report says. 
“Australia is at a crossroads: we can 
either embrace decarbonisation and seize 
a competitive advantage in developing 
new technologies and export industries; 
or be left behind and pay the price.” 

Under the BCA’s proposal, 10-year 
carbon budgets would be brought in 
and reviewed five years by a beefed up 
Climate Change Authority. 

—Australian Associated Press 


SOLAR FEED-IN TARIFF CUTS SPIKE 
HOUSEHOLD BATTERIES 


Australians with rooftop solar are 
growing increasingly frustrated as energy 
retailers slash financial incentives. Some 
households are hitting back by dropping 
their reliance on these companies and 
installing batteries. 

Exclusive data given to the ABC 


shows how sensitive solar households 
are to reductions in feed-in tariffs and 
energy policy announcements. This 
sensitivity is being seen in real time 
right now, as one of Australia’s biggest 
energy retailers cuts the reimbursement 
it gives solar households for the excess 
power they generate. 

Ermanno Brignolo is an 
EnergyAustralia customer who was 
just notified of the retailer’s latest tariff 
reduction. 

“It’s a shocker,” he says. “There’s 
no negotiation. It’s just a one-way 
conversation. You just feel powerless. 
They decide what they pay, and you 
have to accept it.” 

Ermanno and his wife, Minie 
Minarelli, connected rooftop solar to 
their Sydney home just 12 months ago. 
They spent $9,000 on the setup — after 
New South Wales State government 
rebates — and intentionally installed 
a bigger system that could generate 
more power than their household’s daily 
power needs. 

While Mr Brignolo was aware 
of historically dropping tariffs when 
he connected his solar panels in 
September 2020, he believed the offer 
from EnergyAustralia was still high 
enough to justify a bigger system. 

"We were expecting to bring the 
energy bill as close to zero as possible. 
And the first couple of bills that came 
through were actually on credit. So, for 
six months, we had a little bit of credit 
that wasn't much, but was in the vicinity 
of $10 per month.” 

Then, on 1 January EnergyAustralia 
dropped its NSW feed-in tariff for 
customers from 10.5 cents per kWh to 
9.5 cents per kWh. The energy retailer 
is also dropping its tariffs in Queensland, 
the ACT and South Australia on the 
same date, and has already dropped them 
for Victoria in recent months. 

“It’s disappointing,” Mr Brignolo 
laments. “It changes completely all the 
plans that we have made in terms of 
the return on the investment that we’ve 


More than 2.8 million homes now have rooftop solar in Australia, making it one of the 


strongest uptakes globally. 


done, and the yield of the investment.” 

EnergyAustralia is only the latest 
retailer to drop feed-in tariffs. In the 
past 12 months most had done this. The 
amount of rooftop solar has gone from 
0.2 per cent of Australian households 
in 2007 to 20 per cent now. That’s a 
staggering rise to a total of 2.8 million 
homes. 

—ABE 


HIGH-PRESSURE SALES TACTICS FOR 
BUY NOW, PAY LATER SOLAR DEALS 
As a carer for her husband, Adelaide 
pensioner Marianne Hunn spends a lot 
of time at home and a lot of money on 
electricity bills. So when a solar panel 
salesman phoned her in 2018 she thought 
her energy woes might finally be over. 
“It sounded good initially because 
it was interest free and all it involved 
was the payment of the panels over 
five years,” she told ABC’s 7:30. “The 
salesman rang me every day over 
probably a fortnight and they do get 
quite persistent and they do wear you 
down in the end and force you into a 
decision.” Ms Hunn signed up for buy 
now, pay later finance. After the panels 
were installed by Sun Energy, Ms Hunn 
began to feel the impact paying the 
instalments had on her household budget. 
“It’s five kilowatts and I think it’s 
16 panels and it cost $9,000,” she said. 
“That’s quite a lot over five years. When 
the bill comes in for the panels and 
you're still paying your electricity, it hits 


Gerard Brody says buy now, pay later 
financing needs greater control. 


home that you're paying a substantial 
amount combined.” With all the other 
regular bills, Ms Hunn’s expenses started 
to add up. 

"You've got things like your car 
registration, the petrol, servicing of the 
car, insurance for the car, the house, so 
it’s a lot of juggling,” she said. “I have 
given advice to my friends that are on 
the pension not to commit themselves 
because it is a bit of a struggle.” 

Consumer Action Law Centre CEO 
Gerard Brody said Ms Hunn was not 
alone and he had heard many similar 
stories of financial hardship due to solar 
finance deals. 

“Unsolicited selling means that people 
feel like they can’t say no,” he said. “Like 
Marianne says, they re worn down, they're 
taken advantage of. Buy now, pay later 
finance is unregulated, it’s not treated the 


same way as other forms of consumer 
credit under our laws. Mortgages, 
personal loans, even credit cards are 
regulated to a certain standard. Regulated 
lenders are required to lend responsibly. 
That means they're required to make an 
assessment whether a particular loan meets 
the customers needs, and repayments 
aren't going to cause that customer 
substantial hardship. Unfortunately buy 
now, pay later providers aren't required to 
make that assessment.” 

Flexigroup, which is one of the 
largest buy now, pay later operators in 
the solar business, funded Ms Hunn’s 
panels. It said it made a courtesy call 
to check in with Ms Hunn after her 
purchase but its call was not answered. 
CEO Rebecca James said Ms Hunn 
should not have felt under any pressure 
to sign up for solar. 

Last year the Australian Competition 
and Consumer Commission (ACCC) 
approved a new energy technology 
consumer code to set minimum standards 
of customer protection across initial 
marketing and promotion, through to 
contracts, finance and payments as well as 
installation, warranties and complaints- 
handling processes. 

But Ms James said the changes 
would restrict Flexigroup’s ability to 
offer zero per cent interest finance, 
which would ultimately make solar 
panels more expensive for customers. 
The company is appealing against 
the changes before the Australian 
Competition Tribunal. Mr Brody 
questioned Flexigroup’s motivations for 
the appeal. 

“They're seeing strong revenue 
from this business model and they 
are opposing any moves or regulatory 
changes that might affect them,” he said. 

Mr Brody said the new standards 
were key to better protecting customers. 
“If this appeal (by Flexigroup) to 
the tribunal is upheld and there isn't 
significant change in standards in the 
solar sector, I think what that means is 
we actually need legislation, we need 
law reform,” he said. 

“T would encourage anyone just 
to hang up the phone to a cold caller, 
to close the door to anyone who visits 
their house. Do your own research." 

The Australian Competition 
Tribunal is expected to rule on 
Flexigroup's appeal soon. 

—ABC 
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World Wide Opportunities on Organic Farms. 
WWOQOFers travel Australia volunteering on organic 
farms in exchange for food and accommodation. 
WWOOF hosts Australia-wide to choose from, a 
great variety of properties and people, practising 
biodynamics, permaculture and organics. Make 
lasting friendships while you learn about organics. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any 
of your cheese and yoghurt making problems. 


These unique, hand forged, Australian made 
bladed tools of unparalleled quality and 
traditional design are now available direct 
from our forge. Used by farmers, government 
departments, tradespeople and home 
gardeners for over 15 years. You will love 
these heirloom tools. 


Mind food! See our website for details of the 
next Scything PLUS workshop at Hazelcombe 
Farm, Mudgee. Sustainability, self reliance, 
fermented foods, innovative tools and practices, 
horse drawn ploughing, blacksmithing, 
woodworking, scything and more. Network with 
enthusiasts from all around Australia. 


A Skippy grain mill can make fresh flours 

and rolled grains in your own kitchen, full of 
nutrition and taste, just as nature intended. 
Available in both hand and electric models, it's 
easy and economical, with many top health 
benefits — a grain mill for life! 


WWOOF Pty Ltd 
Buchan, VIC 3885 
Phone:0455 023 173 
wwoof@wwoof.com.au 
wwoof.com.au 

FB: WWOOFingAustralia 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 
handforgedtools.com 


HAZELCOMBE FARM 

1c Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 


SKIPPY GRAIN MILLS 
PO Box 747 


Katoomba, New South Wales 


Phone: (02) 8205 7304 
SkippyGrainMills.com.au 
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OHN MASON, ACS PRINCIPAL 


_the y 
chicken 


feeder 


Learn from decades of experience! Short 
courses and more! Landscaping, Permaculture, 
Organics, Mudbrick Construction, Natural 
Healthcare for Animals, Self-Sufficiency, Herbs, 
Poultry, Alternative Energy, Goats, Pigs ... and 
much more! Also see our range of colourful 
informative ebooks at www.acsbookshop.com. 


Australian owned and fabricated. 

Krugers Sheetmetal Pty Ltd. 

Meredith, Victoria. 

Hopper style. No assembly required. 

All metal construction. 

Waterproof. No wasted Feed. 

Decreases rodent and wild bird visits. 

Easy training system. Saves you time & money. 


Would you like to free yourself from the 
ongoing cost and waste of disposable 
menstrual products? MyPads Reusable, the 
home of RadPads, offer Aussie-made washable 
cloth pads for menstruation and incontinence. 
Ask about our ManPad too! 


Dromanabooks now sells Earth Garden books 
including Back Yard Farmer and recent back 
issues of Earth Garden magazine. Online since 
2002, we also stock new and used books ona 
range of interesting topics. Prompt, personalised 
service — posts daily, tracking provided. Postal 
discount for bulk orders. 


Never buy pegs again! Millions of broken 
clothes pegs are dumped on our planet every 
day. There is a solution using stainless steel 
wire pegs - and we save money. They don't rust, 
break, deteriorate in the sun or fall apart, even 
if left on the line. Now available: Marine Grade 
(316SS) Wire Pegs. The best pegs on the planet! 


EARTH MARKET 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


THE CHICKEN FEEDER 
Online stockist 

The Simple Living Store 
ourlifeourway.com.au 
Phone: 0409 027 359 


RAD-PADS 

Phone: 0416 213 210 
info@mypads.com.au 
mypads.com.au 


DROMANA BOOKS 
dromanabooks@gmail.com 
Phone: (03) 5476 2302 
dromanabooks.com 


WIRE PEGS 
w@wirepegs.com 
Phone: 0402 354 080 
wirepegs.com 
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Waters a LARGE area up to 15 metre diameter. 
Average flow rate of 10 LPM. 
Removable filter for dam or river water use. 
Able to run multiple sprinklers from the same tap. 
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Waters a SMALL area up to 8 metre diameter. 
Average flow rate of 4 LPM. 
Purpose shaped base for roof cooling. 
Removable filter for dam or river water use. 
Able to run multiple sprinklers from the same tap. 


SIZE OF 
DISC USED 


WATERING 35M 4.5M EFFECTIVE 
DIAMETER To5.0m | TO6.0M | UPTO8M 


oS ENET 
Available from AGnVET, AIRR, AgLink, Bunnings, CRT, 
Dahlsens, Delta Agribusiness, Elders, Home Hardware, 
Mitre 10, Ag Warehouse, Nutrien Ag Solutions, Nutrien 
Water, Plants Plus, Pursehouse Rural, Think Water, 


Thrifty-Link, True Value and Tuckers. Or ask your local 
Hardware or Rural Retail Store. 


2.0MM WITHOUT 


1.75MM DISC DISC 
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JOIN THE EARTH GARDEN FOUNDATION 


In August our intrepid 
Nepali manager 

Yadav Gurung, from 
the Himalayan Light 
Foundation, competed 
EGFA's 62nd village 
project: solar power 
and lighting installed 
in the health post in 
the remote village 

of Tapting in the 
Solukhumbu 

(Everest) region of 

the Himalayas. After 13 hours of driving from Kathmandu, 
Yadav and his team arrived in the village at midnight on a 
slippery and dangerous 4WD track. They completed the 
AUD$5,500 installation successfully over the next couple 
of days for the village of 3,100 people. The health post at 
Tapting is being upgraded to a small district hospital so 
the solar power and lighting will be invaluable for many 
thousands of other village people in surrounding villages. 
EGFA is now fundraising for its next project. 


Villagers in Tapting arrive for Covid vaccinations 
as solar power is being installed. 


— Alan Gray, Chairperson, EGFA Limited. 


DONATIONS ARE TAX DEDUCTIBLE 


|. SECURE WEB ORDERING: 

Visit the Foundation’s webpage at www.egfa.org.au. 
You can pay via our secure online system using either a credit card or direct deposit. 
OR 

2. Add details below and post with your cheque to: EGFA, PO Box 1318 Broome, WA, 6725 
Name: 


Address: 


Postcode: 


Email: 


Time is 
running 

out for 
Critically 
Endangered 


orangutans. 


A 


orangulan.org.au or phone 
1300 RED APE (1300 733 273) 


the 


ora 
project 


Scythes 


design, simplicity 
and efficiency for 
à 2000 years 


ades, accessories to suit your needs 


& A 


e 


Mind food. 
Reviving forgotten 
skills and knowledge 


Family friendly weekend wor! 


Australia's only rainwater 
harvesting tree guard 


* Uniquely designed tree guard 
for Australian conditions. 
i s ° Uniquely designed vents allow 
: A eee water that comes in contact 
REUSABLE, RELIABLE, RECYCLABLE with the outer surface to be 
LOOKS channeled inside the guard 
allowing the water to go 
directly to the roots of the plant. 

* Manufactured in Australia 

* Available in three different 
colours 

* The Guards are made from 
Corflute& plastic which 
is fully UV stabilised. 

* Two sets of pre pressed holes 
allow attachment, by way of UV 
stabilised ties, to one or two 
hardwood stakes. 

* Will not and can not blow away. 

nple to use and install using inexperienced volunteers. 
nably harvested Australian hardwood stakes available in correct size. 


Rainmaster Tree Guards Australia 
Ph: 0409 940 257 Mob: 0407 670 522 


E: sales@rainmastertreeguards.com.au W: www.rainmastertreeguards.com.au 


pots 


Traditional 
preservation of 
vegetables for health 
and wellbeing 
, Fermenting pots from 5L to2 


www.scythesaustralia.com.au 


SIMPLY SUSTAINABLE 
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MANDALAY AVENUE, MAGNETIC ISLAND. This 3 
bedroom masonry block home is set on a quiet 1,012sqm 
block which is centrally located in Nelly Bay. Open plan 
living area with cool tiles throughout. Master bedroom 
with En-Suite. New kitchen and new roof. There is not 

a lot to be done to this solid property. Close to all 
facilities - school, shops and transport. Call Ross Napier, 
Magnetic Island First National, 0428 785 012. $425,000. 
AAA 


VIC 


HALF ACRE PRIME LAND AT TARADALE. A limited 
selection of six allotments ranging from 692m2 to 2024m2, 
with mains power and water available. All lots are in the 
Township Zone. Commanding views of the countryside. 
Taradale is centrally located within 20 minutes of both 
Kyneton and Castlemaine and easy Calder Freeway access 
to Melbourne or up to Bendigo. 2023m2 $252,500. Call 
the Sales Department at Vic Properties, Doncaster on 

(03) 9840 8777. Ks ^ 


BLACKSMITH'S LANE, MIA MIA. Only ten minutes to 
Heathcote and 20 minutes to Kyneton. Recently renovated 
two bedroom home. On a generous 1352 m? allotment and 
backing onto the Mia Mia Nature Reserve. Peace and quiet 
and a place to recharge. Large open plan kitchen, meals 
and living area with wood heater and a reverse cycle split 
system. Electric wall oven and gas cooktop. Two bedroom 
and a combined bathroom/laundry with separate toilet. 


LANDLINES - For buying, selling or sharing houses and land. Includes a FREE listing on the 
Earth Garden website for three months and periodic Facebook promotion. 


PRICES (includes ONE free photo) PHOTOS 
$65 for up to 50 words; : 

$115 for up to 100 words; $30 each. 
$165 for up to 150 words; * Photo size 
$215 for up to 200 words; 


$265 for up to 250 words. pixels wide. 
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Extra photos - 


minimum - 1000 


ORDERING 
+ Deadline for the Autumn issue is 1 February 2022 
Secure credit card ordering at earthgarden.com.au. 
OR email landlinesGearthgarden.com.au. 
OR phone 0499 357 236 for payment only, 
wording MUST be emailed or via the website. 
Please include contact details in your Landline wording. 


n freshly painted and has new carpet 
oring throughout. Outside the home 

ar verandah with a deck and at the rear 
e deck overlooking the backyard and 
property also has a 5m x 7m shed 
oors, concrete floor and power plus 
rt. Fully fenced with a small garden 


and rain water tank. Call Brad Todd, Todd 
7 SE s 


r 


AVAILABLE TO RENT. 3- 4 BR timber house among 
native trees overlooking farmland. 7 km from shops, 
train, all facilities at Beaufort in Western Victoria. Town 


water and tank, electricity, mail delivery. Bottled gas 
stove, wood heater, split system A/C. North facing 
verandah, carport, small shed. Area available for 


vegetable gardening. $250/week. Phone (03) 5349 7215. 
"OL 


NSW 


ENGINEERING DREAM SITE. Lightning Ridge, NSW. Huge 
ndustrial workshop and comfortable 3-bedroom caretaker's 
cottage on a 1,800 m? block. Walk in walk out. 3 bedrooms, 
office, large lounge, full kitchen and additional shipping 
containers for storage. Electricity and town water. Includes all 
nachinery eg crane and forklift, machining tools and welders 
etc, as well as stock and household furniture. Amazing value 
$575,000. For further information contact lan Scott on 
0408 724 695. Kei 


JUBILEE AVENUE, GOONELLABAH. Beautifully presented 
Goonellabah home. High ceilings and timber floors under 
the carpet. Two bedrooms, rear sunroom plus a detached 
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LAND 


NSW 


spacious utility room. Open plan lounge/meals/kitchen 

area with a combustion heater. Neat bathroom and an 
external laundry with a second toilet. All set on a 1012m? 
block. Beautiful backyard with mulberry trees, banana 

trees, lemon tree and vegie patches plus several storage 
sheds. Positioned with easy access to local shopping centres, 
medical facilities, sporting fields, aquatic centre and schools 
close by. $499,000. Call Kaye McGrath at Wal Murray & Co, 
0427 458 574, @ Wel Kel 


BASIN ROAD, BRIERFIELD. Rural escape on 25 Acres. 
Offering the ultimate in privacy, this lifestyle property is 
positioned within 14 km to both Bellingen and Urunga plus 
the coast. The home is spacious and character-filled, with 
four bedrooms, large living areas, a neat kitchen, a large tiled 
bathroom and excellent outdoor decks. Added features 
include high cathedral ceilings, cypress flooring and large 
windows allowing the outside inside. Needs TLC but offers 
lots of potential. There is a 12m x 14m colorbond shed and 
1.5kw of solar. The 25-acre block has a well-elevated home 
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site and beautiful filtered views of the mountains * a bore 
with excellent water and a peaceful bushland surround. 

AWD essential. Note: further development works required 
for building approval and legal access. $740 - 780,000. Call 
Tennille Cardow, Cardow Partners, on 0458 218563. E ÀG 


SECLUDED SPOT, MINUTES FROM TOWN. Ten minutes 
to the centre of Gunnedah, Dalvan is a secluded 53 hectare 


property overlooking some of the best north-facing views of 
the picturesque Namoi Valley. The homestead is surrounded 
by landscaped gardens with low maintenance, water-wise 
plants and natural bushland. The full brick homestead, 
surrounded by verandahs, has 3 bedrooms and a study. There 
is a family bathroom with a separate toilet, and another 
smaller bathroom with shower, toilet and vanity. A large 
kitchen is central to an open-plan living area, opening to 

a large sunroom taking advantage of the views. The house 
has ducted air conditioning and an open fireplace. There is 
excellent mobile phone and NBN coverage. The school bus 
stops at the gate. The property boasts an established olive 
grove with 2,500 trees as well as a mix of natural bushland 
and grassland. It has excellent potential for a mixed farming 
model. The house is surrounded by an exclusion fence 
(approximately 3.5 hectares) to protect established fruit trees, 
vegetables and free range chooks from abundant wildlife. 
There is a 2 bay workshop, 2 bay olive preparation and storage 
shed, 2 large machinery sheds and 

2 carports. 14 tanks service all buildings (approx 640,000 litres), 
3 dams and an effective water collection system. $950,000. 
Phone 0427 422 801. AS 


THIS 32HA PROPERTY in South Australia’s semi outback, 
is 90 minutes from Adelaide, 1 hour from Barossa and 
Clare Valleys, 30 minutes from the towns of Eudunda, 
Burra and Morgan. The property is completely off the 
grid and powered by solar. The IBR open plan house built 
in 2014, is nestled into mallee bushland. It is Mudbrick 
and shipping container construction with optimal built 

in storage. There is a large walk in pantry off the kitchen, 
a Rayburn combustion stove with wet back and Jotul 
combustion fire in the living area. A Clivus Multrum 
composting toilet is installed for water conservation. 
Outside there is a pizza oven, a plunge pool built into a 
shade house and vegetable gardens set up as wicking beds 
with shade sails. The well equipped guest complex is 150m 
from the main house. This comprises a mudbrick guest 
studio and a romantic rock walled outdoor bathroom 

to shower and bath under the stars. A camp kitchen, 
campfire area, two high quality tents for glamping and 
composting toilet gives an opportunity to run a 'stay in 
the bush' enterprise. Systems are set up to transfer rain 
water from catchment areas and tanks for household 

use and watering gardens. There is a sustainable supply 
of firewood on the property. This is a walk in / walk out 
opportunity with good infrastructure and many extras as 
the vendors are selling and relocating to NZ for age and 
family reasons. Expressions of interest welcome. Email 
emubushlifeinfo@gmail.com. XS ^ 


FOREST HIDEAWAY FOR SALE. Two bedroom stone 
dwelling on 50 acres of jarrah/marri forest in the picturesque 
Ferguson Valley, South West Western Australia, adjacent 

to Wellington National Park and awarded a Conservation 
Covenant with National Trust (WA) in 2002 for its 
outstanding conservation and biodiversity values. Organic 
vegie garden and orchards with ample (dam) water. Solar/ 
mains power. Studio/fire shelter. Property for sale is half 
(100 acres) of a ‘purple title’ (tenants in common) shared with 
another owner. Boundaries are delineated and respected 

by both parties. Potential for future subdivision. Asking 
price: $800,000. Contact 043 997 6507 or email: kiahcreek@ 
bigpond.com. Ke 


TAS 


EE LIA. UEM. : gc E : — 


AVAILABLE TO RENT. 5 bedroom, 4 bathroom mostly 
furnished hand crafted house with earth and timber for 
lease. 8 acres. Large vegetable garden and orchard for use. 
Located on the Tasman Peninsula at the gateway to Cape 
Raoul and Shipstern Bluff walking tracks. Lifestyle income 
potential. Currently used as AirBnB and Campground. $450/ 
week. Email raoulity925@yahoo.com. Phone 0429 860 522 
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PIONEER DRIVE, MOLE CREEK. Gorgeous Mountain Backdrop. In 
the heart of Mole Creek set on three quarters of an acre of land. The 
home has timber features and multiple living areas. The kitchen 

and bedrooms are spacious. Currently tenanted until next year, 

the property is suited to an investor or perhaps someone who is 
looking to retire here in the future. Positioned in a picturesque 
village within easy walking distance to shops and cafés, this is the 
ideal peaceful countryside lifestyle. Two bedrooms, | bathroom, 
single carport. Plenty of off-street parking. Large undercover 
entertaining area overlooking the yard. Backs onto Limestone Creek 
with no neighbours to the rear. Separate laundry. Timber flooring, 
established gardens, spacious kitchen with wood heater and large 
pantry, heat pump. Two sheds, storage space, woodshed and 
chicken coop. Currently tenanted at $220 per week to September 
2022. Located within walking distance of shops and cafés. Only 23 
km to the major town of Deloraine. Call Todd Streets, key2 Property, 
phone 0455 577 334. KAG 4 


ONE HOUR TO HOBART. NW facing, sandstone faced, 240 square 
metres, 3 bedroom, 2 bathroom, unique, off-grid home on 28 acres 
of bushland. Huge open plan living area, picture windows, high 
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ceilings, light and bright spacious rooms, attached workshop, two 
carports, extensive gardens, two possum-proof growing cages with 
beds plus hot house. 4G transmission towers visible from house 
delivering line speeds 5 to 50 Mbs. Good storage throughout, no 
carpet, spacious walk-in pantry, new kitchen, gas cooking, large 
wood fire with water heater, solar hot water heater with 300L 
stainless steel tank on roof. Resilient power and water systems 
designed with backups. Cool climate, off-grid power, fresh roof 
water with 50,000 litre tanks, gravity fed to house. Also 22,000 

litre fire tank feeding pump and standpipes, 10,000 litre watering 
tank and 0.5 Ml dam piped to house and gardens. 50+m anti- 

fire clearing around house. One hour drive to Hobart. Suit those 
interested in self sufficiency and systems operations. Offers in the 
$700k range. Walk-in/walk-out arrangement would suit. We'd need 
to find a suitable home before property transfer which could take a 
while. Phone us on 0484 359 223 or 0458 073 578. | 


LYELL HIGHWAY, OUSE. 5 hectares. Central Highlands, with views 
across the rolling hills of the Upper Derwent Valley. Set on 12.5 acres 
of prime, pristine land. Home features open plan living and dining, 
central wood heater and heat pump/ reverse cycle air-conditioning. 
Three bedrooms, enclosed porch. Along with private bushland, the 
grounds contain blooming flower beds, vegetable garden beds, end 
a greenhouse. The property is well-fenced. Spring-fed dams attract 
local wildlife, including a flock of local ducks. Free standing chicken 
coop. Multiple outbuildings, including a large workshop, equipment 
storage, and a garden shed. Sheltered firewood storage, a large 
secure garage, and a separate studio. Ouse acts as the gateway to 
Tasmania's West Coast and Central Highlands, and the town has an 
IGA supermarket, post office, petrol station, Ouse school, a CP and 
community health care, and the popular Lachlan Hotel. Call Ed 
Mckay, PetersWald Property, 0423 741 767. $375,000». KA 4» 
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